Plant Leaks! — Do You Keep Boiler Room Records? 


See 
Doak 
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The Quality Is Unexcelled 


Sausage 
Hams 


Bacon 


and 


Lard 


ROHE & BROTHER 


Established 1857 
527-543 West 36th Street New York City 


Export Office: 344 Produce Exchange 




















ase — Fresh Thuringer a Popular Product 


See 
p. 26 
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“Buffalo” Sausage Machinery 
For Quality Sausage 


i ensue COUP Ly, 
“ 





More Convincing Proof 


The following Statement was made by One of the Most Successful Manufac- 
turers of Sausage in the U. S. (name will be given upon request.) 


“Anybody who really knows the sausage business will admit that the ‘BUF- 
FALO’ Silent Cutter is without any question the best machine made today for 
producing the finest quality of sausage and allied products in the least time with 
the greatest profit. 


“I know, because we have tried them all. The ‘BUFFALO’ produces for us 
a greater tonnage with the least power in the same length of time and will do it a 
great deal better. People who use anything else are only fooling themselves. 


“If you are going to make sausage or meat loaf at all, it is a great deal more 
profitable to make the best. There is no other machine made that will give you 
the quality in the finished product and also the profit which is what we are all 
striving for. 


“IT believe that this is the secret of the successful sausage manufacturer 
today.” 


Write for complete information on “Buffalo” Silent Cutters, Grinders, Mixers and Stuffers 


JOHN E. SMITH’S SONS CO. 


Patentees and Manufacturers 


Main Office Branch Office 
50 Broadway 4201 So. Halsted St. 
BUFFALO, N. Y. CHICAGO, ILL. 
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THE BRECHT Co 


ESTABLISHED 1853 
ST. LOUIS, MO. 


"We Keep Faith with Those We Serve" 


























CA New Square Can for Export Trade 


HIS new Square Lard Canhasbeen _ rectly proportioned for compact storage 
designed by Brecht especially for © —lithographed or plain, as you prefer. 
export trade. The contents are sealed- Eyery export shipper of lard can use 
in, insuring purity and freshness upon _ the Brecht Square Can to advantage. 
arrival. Strongly built to withstand Deliveries are now being made in order 
vigorous handling and shipping—cor- of receipt. » * Send today for prices! 


Can Division» THE BRECHT COMPANY ¢ St. Louis, Mo. 


Established 1853 
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For further particulars write 


The Cleveland Kleen-Kut Mfg. Co. 


‘ 5501 Denison Ave., Cleveland, Ohio 

















———— a a 


Uncle Jake says— 


The salesman may be smarter than his prospect, but he makes a mistake 
when he calls his attention to the fact. 


As a matter of fact, we do not think we are one whit smarter than you 
are about anything except one thing. 


We flatter ourselves that we do know how to make Parchment Paper that 
will fit your needs and it is solely because of this fact, that 
we ask you to give us your business. There is a lot of 
difference between just “Parchment” and K. V. P. Genuine 


Vegetable Parchment. 
of the x 


KALAMAZOO VEGETABLE PARCHMENT (0. 
KALAMAZOO, MICHIGAN 


ae =e << ai HMI, 


Nations Food. 
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and its allied products 
INSULATION 
BRAKE LININGS 
ROOFINGS 
PACKINGS 
CEMENTS 






Lal 
PREVENTION 
PRODUCTS 
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Too many packings! 


Digan segue and costly shutdowns grow 
out of the confusion of too many packings. 
A good gasket for hydraulic work is acci- 
dentally put in a steam line—and fails. Shut- 
down! The remedy is a gasket that packs 
against practically anything—Service Sheet,one 
of the Johns-Manville Standard Seven packings. 
And how often are delays caused by wait- 
ing for special packings for the many different 
services in your plant? A few packings that 
pack against many conditions prevent these. 
Such things don’t happen with the Standard 
Seven. They replace many “‘special’’ styles. 
In the stock room they cut down your invest- 
ment, simplify ordering, and prevent delays. 
In the plant they prevent mistakes and give 
far longer wear. The result is—economy. 
JOHNS-MANVILLE Inc., 292 Madison Avenue at 41st Street, New York City 


Branches in all large cities 
For Canada: CANADIAN JOHNS-MANVILLE CO., Ltd., Toronto 


JOHNS-MANVILLE 


Service to the Meat Packing Industry 
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Save 50 Per Cent 


by usine Crane Oilgas Smokers 








Patent applied for : 


in your smoke-houses 


Even steady heat! No odors of any kind! Ex- 
cellent color! Plenty of smoke with less sawdust. 
Generates common kerosene into a pure Hot Gas 
Flame. The appliance is portable and can be moved 
to any part of the smoke-house. Lowest cost of 
operation. 


No machinery or working parts to get out of order 
Write for particulars of the worlds most economical smoker 


B. F. Nell & Company 


620 West Pershing Road Chicago, (il. 


Manufacturers of Equipment andiSupplies for the Meat Industry 





A Change in Name 





All the products of the American Schaeffer & Budenberg 
Corporation have been re-christened. In future the good 
old name “American” will appear on everything manufac- 
tured by us, which includes: 


Indicating Thermometers Engi Site cahiien 
Recording Thermometers saetine ER ca “Ch, ac 
Indicating Gauges ee ee eee 


"| Steam Whistles 
Recording Gauges = = 
Draft Gauges Anca 5 mggaa 
“DU” Gauges = ig 


Tachometers 
(iauge Testers : : 
Oil Level Gauges Revolution Counters 


Temperature and Pressure Controllers ee 
Pop Safety Valves Bee aie 
Water Relief Valves vraug oards 


Nearly four years ago, when the American Steam Gauge & 
Valve Mig. Co., the Schaeffer & Budenberg Mfg. Co. and the 
Hohmann-Nelson Co. consolidated, we inherited so many 
different names on the various products of these firms that 
it was confusing to our customers, hence the decision to call 

: all our products “American,” the trade name used for 75 
years by American Steam Gauge & Valve Mfg. Co. 





P| \\\\ 


But this will not mean any change in the products. You are still assured of the 
same high grade materials, conscientious workmanship and the numerous refinements 
of design that have gained for these products such an enviable reputation during the 
past three-quarters of a century. The name “American” on such products as above 
enumerated will always be a name you can (rust. 


Our big Catalog N-49 illustrates and describes our complete line. Send for a copy. 


AMERICAN SCHAEFFER & BUDENBERG CORP 


BROOKLYN, N. Y. 


Atlanta Cleveland Philadelphia *Seattle 
*Boston Detroit *Pittsburgh St. Louis 
Buffalo *Los Angeles Salt Lake City Tulsa 
*Chicago *Stock Carried at these branches. 

















May 8, 1926. 

























HE annual White Roll Call again! It 
is the industry’s most convincing per- 


formance document. .... Greater 
fleets. .... Greater total of fleets. .... 
Greater diversification of fleets. .... Greater 


evidence of the consistently increasing 
earning power of White Trucks and White 
Busses—all models, in all lines of business, 
everywhere. 


This year’s Roll Call-shows 961 of the coun- 
try’s foremost owners operating 35,755 
Whites in fleets of ten or more....124 
more owners than last year... . 4,662 more 
Whites. 


Imposing as this total is—35,755 Whites in 
Roll Call fleets—it represents less than half 
the Whites in service. Tens of thousands 
of additional owners operate fleets of less 
than ten or single Whites. There are more 
Whites in service than trucks or busses of 
any other high-grade make. 


Each line in this record represents a business 
success. Great, growing institutions invest 
millions in additional Whites year after 
year. They don’t guess. They know motor 


WHITE ° 


AND WHITE 





THE NATIONAL PROVISIONER 





transportation. .... They know they get 
the most money-earning miles from Whites. 


This record is published every year. The 
building up of most of the fleets goes back 
over five, ten—in some cases fifteen and six- 
teen years. Every year has brought tre- 
mendous increases. 


The safest, soundest guide to your own 
selection of a motor truck or a motor bus 
is facts. The Roll Call is facts—an astound- 
ing collection of them. 


No other truck or bus manufacturer has 
ever published such a volume of evidence 
of uninterrupted, profit-building service. 
No other manufacturer can. 


THE WHITE COMPANY, CLEVELAND 


Let us send you the complete 

White Roll Call booklet, tracing 
@| the growth of these great fleets 
year by year. Write The White 
Company, Cleveland. Address 
Room No. 51. 


BUSSES 
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6000 Ibs. 


That’s the beef capacity of 
the fast cutting, smooth 


ning “Enterprise” No. #166, 


Chopper. ° 


It is fitted with a powerful 
15-h.p. motor that is cutting 
opérating and labor costs and 
speeding production in ‘many 
plants today. 


Distance from ring to floor 


per hour 


permits carrier to be run 
under spout. Saves. extra 
handling. > 

Four of the famous “Enter- 
prise” -knives and plates fur- 
nished, including ,knife and 
plate for cutting fat. 

Send for catalog illustrat- 
ing the “Enterprise” line. 
Seventy-two sizes and styles 
for every use. 





THE ENTERPRISE MFG. CO. OF PA., Philadelphia, U.S.A. 













12 Packing Companies 


Now Using 


55 


Layne Equipped 
Wells 


9 of 27 
Installations 
Were repeat 

orders. 

Maximum Production 
Minimum Cost 
Layne & Bowler 
Mfg. Co. 


Memphis 
Houston Los Angeles 























yCOS 


A name that stands for reliability on tem- 
perature and pressure instruments for every 
requirement. 


Send for catalogs 


Taylor /nstrument Companies 
ROCHESTER, N. Y., U. S. A. 


CANADIAN PLANT TYCOS BUILDING, TORONTO 
Manufacturing Distributors in Great Britain—Short & Mason, Ltd., London 


There is a Tycos or Taylor temperature instrument for every purpose 




















Write us for informa- 














tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan: Blvd. 
Chicago, Ill. 

















—-A Super-Sanitary Belly Curing Box— 
Without An Equal 


Box is made of No. 12 gauge steel, 
seams welded. Galvanized after fabri- 
cation. Corners and bends. well 
rounded. No bolts or rivets used, 
making the inside perfectly smooth. 

Cover is made of 1”x6” D. & M. 
odorless and tasteless lumber. Com- 
pression strips are nailed from the 
outside which method eliminates rust 
contamination from products. Rein- 
forced with three oak boards and 
fitted with galvanized hinge bars. 


Size 24”x36”"x21” on inside 
Capacity about 625 pounds 
INQUIRIES SOLICITED 


The Globe Company 


822-26 W. 36th Street 
CHICAGO 


Write for Catalog 





M. 














When you write the advertiser, 


mention THE NATIONAL PROVISIONER 
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“BOSS” President “BOSS” Chicago Manager 


Science 
Theory 
Practice 
Experience 
and 
Side by Side 
Tests 


Prove 





Conclusively 


has. G. Schmidt 
Chas. G. Schmi John J. Dupps, Jr. 


Our “‘BOSS’’ Prime Rendering System ?<:i:: 


For Edible and Inedible Packing House Material, the fastest and most efficient, 
‘producing highest grade products 


“BOSS” 
Prime System 


“BOSS” 
Prime System 


finishes with just enough 
vapor from the material 
to completely envelope 
same, thus retaining the 
light color and the natu- 
ral, sweet flavor and keep- 
ing qualities of the fats. 


cooks uniformly hashed 
or crushed material in the 
shortest possible render- 
ing time. 


Material not hashed nor 
crushed; it also renders 
efficiently. 





“BOSS” Chemical Engineer “BOSS” “BOSS” Operating Engineer 
Prime Rendering System 


is a distinct advance over 
any system of rendering 
fatty material. 

It perfects dry rendering by 
protecting the material from 
carbonization (scorching) and 
oxidation, avoiding discolora- 
tion, rancidity and loss of am- 
monia. 

This is substantiated by our 
producing satisfactory results 
from two installations sold by 
} other manufacturers which had 
failed to make good, _ until 
changed to our “Boss” Prime 
System. 

Names on request, also infor- 
mation on Rendering Systems 





John P. Harris by unbiased experts. R. L. MeTavish 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 
CHICAGO BRANCH Killing Manufacturers Sausage & Rendering - Factory and Main Office: 1972-2008 


3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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ono\ervice 


NEWARK NEWJERSEY- 


ARE package experts. They pro- 
duce mérchandising packages for 
the leading meat packers and 
retailers. Packages that make 
two sales where only one was 
made before. If you have a 
package merchandising prob- 
lem let them assist you in solv- 
ing it. Send for samples of the 


Keene 


| s The PackageThat | 


Sells ]tsContents 
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Butchers’ Tubs 


made of everlasting Virginia White Cedar, the best known 
wood for resisting the action of brine. Sizes:— 











Size Inside Top Depth Size Inside Top Depth 
No. 06 23% 12% No. 1 24 11% 
No. 0 28 13% No, 2 21% 10 


For Handling Sausage, Fresh Meat, Tripe, Etc. 


Although light they are very strong and durable, being bound with 
electric welded wire hoops—Galvanized. Have non-breakable 
wrought steel, handles, which are securely riveted on the tubs. 
The bottoms are of flush type with hard wood runners, fastened with 
rust proof bolts. 


Can Be Purchased Through Butchers’ Supply Houses 


Richmond Cedar Works 


Manufacturers for 55 years 
Richmond, Virginia 
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QAKITE 
CLEANS 


better—cheaper—tfaster 


HERE is an easy, quick way 
Pd superintendents and pur- 
1 agents of packing plants 
to ny out how to clean ham 
boilers, ham racks, trimming 
tables, meat choppers, floors 
and equipment better, cheaper 
and faster. Simply ask to have 
one of our service men call. He 
will demonstrate, under actual 
working conditions. Then com- 
pare results. A post card to us 
will bring him to you. No cost 
or obligation. 


OAKITE 


Industrial Cleaning 7 Materials ane Methods 


OAKITE g ANY AcTURED BY pag i tg ca 
A THAMES ST.. NEW YORK N 











@ CYe UNITED STATES 
CAN (0, <xcrnan 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 





Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 























Everything 


Wears 


Out 


6) Cus 
A. Backus, Jr. & Sons Baskets 


Dept. N 
DETROIT, MICH. 











EVERYTHING 





United Steel & Wire Co. 














The “United” Improved 
Sausage Mold 


Identify your product by using the improves 
patented clasp lettering mold. randed 
products always sell best. “United” Tettored 
molds are practical, inexpensive and effective. 


Mold furnished with or without letters. 


Mold is electrically welded at every 
intersection of wire. Construction is su- 
perior to any other en market. Ingenious 
clasp eliminates use of pin for fastening 
meld closed. Not necessary to tie sau- 
sage to mold. Bars welded across bottom 
hold sausage securely during smoking 
process. 


If your jobber cannot supply you 
write us direct. 





The “UNITED” produces uniform size sau- 
sage. Increased sales and profits mae results 
from branded meat put up in this form. 


Battle Creek, Mich. 
Atchison, Kans. 
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sively. 


Ham 


1762 Westchester Ave. 





A Good Investment 


An outlay for Adelmann Ham Boilers 


is not an expense but an investment. 
The saving in shrinkage and superior 
product with resultant increased 
sales proves this. 


Leading packers and provisioners 
continue to equip with them exclu- 


There must be a reason. 





Made in oval and square shapes 


Boiler Corporation 


New York City 
Factory: Port Chester, N. Y. 


cies = “? oe < 4 ss ne ec “* : me eee 3 3 d 
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THE WHITE BACON SKINNER 





Motor It saves 3% in 

Driven product 

= It saves 50% in 
Se to operate labor 











SAM B. WHITEprovipence, RL 











Shrouding Pins 


To Clothe Beef 


Turn out your beef 
sides the new way— 
bright, fresh and 
clean! 


Made from tempered 
spring wire with 
new style washer to 
prevent tearing 
cloth. 


Write for Samples 


We manufacture springs 
for all purposes, from 
brass — bronze — monel 
metal and steel. 
Also made with- 
out washers 
Muehlhausen Spring Co. 
5841 So. Loomis Blvd. 
Chicago, III. 


Live Wire Springs on New Rispel Ham Retainers 


Mean elastic pressure throughout boiling operation. This reduces shrinkage. 





Will give one H Type 
for trial to Made of best 

prove its s 
eis cast aluminum 








Patented June 2, 1925 
Makes perfect straight Hams and Meat Loaves 
A. Rispel & Company 


Manufacturers of many types and sizes of Ham Retainers 


1617 No. Winchester Ave. Chicago, Hil. 











KRAMER 


Improved 


Hog Dehairing 


Machines 
L. A. KRAMER CO., 
111 W. Jackson Blvd., Chicago 

















Standard 1500-lb. 


Ham Curing Casks 





Write for Prices and Delivery 
WARSAW, 
Bott Bros. Mfg. Co. WARSAY 








U. 8. Letters Patent No. 1,122,715 


The Stockinet Smoking Process 





Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 
Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 














When you write the advertiser, mention THE NATIONAL PROVISIONER 


May 8, 1926. 
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IREENFIELD 
BRAND 


PURE LARI 


TMI 


¢ 
4 








One Customer Says- 


46 





E want to thank you very much for the won- 
derful service you gave us on this last order of 
ours and the way you traced it through. However, it 
was just one more example of the wonderful service 
the WheelingCan Company gives to their customers.” 


Wheeling Service goes hand in hand with Wheeling 
quality in Lard Pails and Cans. 


Made of prime tin plate, strong and sanitary, Wheel- 
ing Pails and Cans are worthy of your product. 


Cans and Pails supplied in plain bright tin, coated 
or lithographed in attractive designs to meet your 
requirements. 


Wheeling 


Can Company 


Wheeling, West Virginia 
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Write for Prices 


Complies with 
B. A. I. Requirements The King of N itrates Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 


CHICAGO OFFICE: 111 W. WASHINGTON ST. 









































No. 1 
Cutting 
2 Cents as a 
' 32 piece be ag he et 
t) -gauge n. high. 
for postage—and a let- galvanised ae. SaaS 
. . stee 
ter to us — will bring ao 
you some very inter- around the 
= re top 
esting prices on with 7-16 Non? 
steel rod. aoe 
M Handles Container. 
are so 15 in dia.; 
ERRILL constructed ae 
that they 
Lard Tubs and will not 
Woodenware caaike 
and the 2 Bs ca 
esigne 
cents may to meet Pa 
Fin Save you rigid Room 
-—a Some money pac ing heme 
besides. house 13 in. high. 
specifica- Ea. $2.50. 
tions. 
Merrill Wooden- 
Dubuque Steel Products Co. 


ware Co. Stock size, 28” long, 14” witie, 11” deep, $2.75 Sheet Metal Dept. 


Merrill, Wis. cate cnc eh UO In tn ee erm, Co ETSCHMER MIG. CO. pubes tows 











Codes: Cable Phones 


. E. HANLEY & CO. Important Change 
Note that 342% Cereal can now be used in all In- 


spected Establishments. 
Sheep, Beef and Added amount of Cereal makes it important 
what kind of Cereal you use. GRIFFITH’S PRO- 


o 
Hog Casings CESSED FLOUR is safe in any amount. It will not 


sour. It adds to the quality of your product. 


Certified Sausage Casing re e 
Color The Griffith Laboratories 
Sausage Flour 4103 S. La Salle St., Chicago, Ill. 


Office and Factory 


ON UNION STOCK YARDS BEEF, HAM and SHEEP 


Chicago, Ill. B A G S 


Wire or Write Your Offerings and 
Inquiries 
We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 
Wynantskill Mfg. Company 


TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, Ill. 














WANTED 
TANKAGE—AII Grades 
GEO. H. JACKLE 


40 Rector St. New York 
































926, 
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Gt"COMFORT in- 


onc Bio Bru 


EVER before has a 
driver had acab like 

this. In just a moment 
he can enclose himself 
completely—without 
shutting off his view of 
the road or traffic, and 
without leaving his seat. 


The bottom panel slides down, 
the upper panel up—opening the 
cab completely. Nothing is in 
the way of the driver when the 
cab is open. 


An all Steel Fisher Cab 


—which can be completely closed, or opened, 
in a moments time. A comfortable ‘‘ceupe”’ 
for the driver. And that means increased 


efficiency. 
Real Seats 


—built with Marshall Cushion Springs, both 
seat and back completely upholstered in 
Spanish type Fabricoid. The seats are adjust- 


able. 
One Piece Windshield 


—clear vision type, with automatic windshield 
wiper. Thedrivercan see where he is going, 
and what is coming, without straining his 
neck. 


Complete Electric Lighting 
— Magneto Ignition 


—each independent of the other. Electric head 


A General Motors Product 


Sold and Serviced Everywhere by Branches, Distributors and Dealers of 


GENERAL MOTORS TRUCK COMPANY, PONTIAC, MICHIGAN 


A DIVISION OF YELLOW TRUCK AND COACH MANUFACTURING COMPANY 

















Rt 


lamps, with both bright and dim connections, elec- 
tric tail lamp, electric dash lamp, truck type gene- 
rator and battery. 


Easier to Steer 


The steering gear is a worm and split nut type— 
irreversible—with a big, corrugated steering wheel. 
It’s as easy to steer Big Brute as to steer a 
small pleasure car. The tie rod is back of the 
axle — positively protected from damage through 
accident. 








Products of 
Yellow Truck and Coach Manufacturing 
Company 
subsidiary of General Motors 


GMC Big Brute, 3'4 and 5 ton trucks 
GMC 1, 1% and 2% ton trucks - Yellow Cabs 
Yellow Coaches Yellow Light Delivery Trucks 
Hertz Drivurself Cars GMC 5 to 15 ton Tractors 








© G. M. T. Co., 1926 
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BUYERS OF 
Beef Crackling 
Calf Skins 


West Philadelphia Stock Yards 
30th and Race Streets 


MANUFACTURERS 


<a" CONSOLIDATED BY-PRODUCT CO. ™“*22-~ 


Beef Weasands a Specialty 
IMPORTERS OF 
Philadelphia, Pa. "ish Grade Hog and Sheep 








VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 


are buyers of 
Hog Casings 


Offers solicited 





BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 
CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St, Johns St., Smithfield, E. C. Telephone Whitehall 9328 











OPPENHEIMER CASING CO. 


Importers and Exporters of TP onnsitn 


—— SAUSAGE CASINGS tes 6 
Hamburg CHICAGO, U. S. A. Tientsin 








| Ae eeeamanan 








SHEEP | HOG | BEEF 





CASINGS 











Importers - Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS Co. 


Main Offices Eastern Branch 
995 Market St. 461 Eighth Ave. 
SAN FRANCISCO NEW YORE 


M. BRAND & SONS 


SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 














S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. Lendon, 47 St. John St., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Wellington 


96-100 Pearl St., New York 





WEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St.. NEW YORK, N. Y. 











Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 


EARLY & MOOR, Inc. 
SAUSAGE CASINGS 139 Blackstone St. 


Boston Mass. 


“The Skins You Love to Stuff’ 


Importers 
Exporters 











M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Established 1903 12 COENTIES SLIP, NEW YORE 





PHONE GRAMERCY 3665 


Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 


Sausage Casings 
Selected Hog and Sheep Casings a Specialty 


Ave. A, cor. 20th St., New York, N. Y. 








J. H. BERG CASING CO. 


Sausage Casings Exporters 


Chicago, Ill. 


Importers 


946 W. 33rd St. 








Los Angeles Casing Co. 


714-16-18 Ducomman Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 





Sausage Casings 


HARRY LEVI & COMPANY 


Importers and Exporters 


842 WEST LAKE STREET CHICAGO 








ALEXANDER’S CASINGS, LTD. 
133 Tooley St., London, S.E.1, Eng. 


Selected Sheep and 
Continental Hog Casings 


AGENT: Henry Kruger, 220 N. State St., 
Chicago. Room 411. Phone Dearborn 8734 








Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 








The Irish Casing Co. 


Manufacturers, exporters, importers 
SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 





Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 
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There is a good selfisl 
reason back of the high 
quality of Canco products ~ : 

—and Canco service | 








se PRR BR - 


es See ya ii a lg ii a al ct Apa ANE ae lini ica oS ale haat isting aco osiga 





Of containers we make many kinds; lard pails and | 
| meat cans in great variety, for instance. They are | 
| material objects. They can be seen and felt—and 

! appraised. 


| You can get samples of them—and Canco samples i 
represent actual production. They are genuine 
“stock cars”—not special models. 





The service back of the containers is just as real 
as they are—as genuine as the samples. The dif- 
ference is that you can’t see or feel service until 
you have experienced it, benefited by it. 






The object of Canco service is to hold customers, 
to grow with them. Todo that we must back up 
good containers with true service—and isn’t that 
necessity your best assurance of satisfaction? 






American Can Company 


NEW YORK CHICAGO SAN FRANCISCO 
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ST. LOUIS NEW YORK 1853 BUENOS AIRES HAMBURG 
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SAYER & COMPANY, Inc. 


i) } IS. Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. CHICAGO, ILL. 
= 


Se | RA it Sausage Casings and Sausage Room Supplies 
, Y & a ae New York London Hamburg Montreal Sydney Christ Church, N. Z. 


THE INDEPENDENT CASING & SUPPLY COMPANY 























os Sa 1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 
BASINGS PRODUCE C0. Inc. SAUSAGE CASINGS 
8014 Pearl St. New York City IMPORTERS EXPORTERS 
Cleaners ie iene Sheep T H E D R O D E L G¢ O -§ I nc. 
and Hog Casings « 
E. E. SCHWITZKE, Pres. Import Sausage Casings Export 























336 Johnson Ave. Brooklyn, N. Y. 









CASING HOUSE 
Bearn. Levie Co., Inc. 


NEW YORK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 








iny’s Selected Sausage Casings 
CAREFULLY Hog Beef: She X<¥ ©) UNIFORMLY 


CLEANED ~“SELECTED 


C jaa! 


The Cudahy Packie: ConusaA: By oe W. Wistatalet meter Ol ou tercreLo ne 





i fined Sal Ni f Potash 
bs N I A G A R A B R A N D 7 ea sh fies _ 
Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. 


mama’ BATTELLE & RENWICK “™MADENLANE 


Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 


PATERSON PARCHMENT PAPER CoO. 


PASSAIC, NEW JERSEY 
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The “Fire Bug” Still At It 





“The losses by fire in the United States and Canada for 
May (1925) reached a total of $29,170,800 as compared with 
$27,832,300 for same month last year (1924). 


“The fires included many of what are generally consid- 
ered the better class of risks.” 


FIRE LOSS GROWS 


August Bulletin Penn. Mfgrs. Assn. 











Note “The Better Class of Risks.” That means plants like yours. 

Here is a fair question we would like to ask you. As they say in the 
country side “Put it in your pipe and smoke it.” 

Why increase your fire hazard when you don’t have to? 


If you have steam (or air) you can use Ridgway Elevators and keep 
all sparks out of your dusty, fire-set, elevator hatch. 


And besides Get Perfection in Elevators as these and thousands of 


others do: 


Standard Oil Co. 

Cluett, Peabody & Co. 
H. J. Heinz Co. (‘57’) 
Crane & Co. (Dalton) 


Packard Motor Car Co. 


United Gas Imp. Co. 
Larkin & Co. (Buffalo) 
General Electric Co. 
Penn, R. R,. 


International Harv. Co. 


Ask some of these Nationally Known Concerns why they 


“HOOK ’ER TO THE BILER” 
Craig Ridgway & Son Co. 


Elevator Makers to the folks who know 


Standard Underground Lukens Steel Co. 

Cables Co. Procter & Gamble Co. 
John Wanamaker (Ivory Soap 
John Morrell & Co. E. I. Du Pont de Nemours 
Christie Brown & Co. & Co. 

(Toronto) United States Gov’t 
Firestone Tire & Rub. Co. Sears, Roebuck & Co. 
Consolidated Gas Co. United States Steel Co. 


CN, YW.) Westinghouse Elec. Co. 
Remington Typewriter Co. 





COATESVILLE, PA. Direct Acting 

















TRADE MARK 


PEPPERCORN 


AND DIAMOND 
BRAND. 





The Peppercorn and Diamond Brand Butchers Cutlery 


The World is flooded with Cheap imitations of Butchers’ Knives, many of which 
are of very little use for the purposes for which they are made. Those that pay 
and wear, giving the greatest satisfaction to the user. are those made from 


JOHN WILSON’S World-Renowned Double Shear Steel 


Which are all Hand Forged and all the modern means of production being observed. 
They have stood the test for 176 years and the demand is greater than ever. 








Established 


1750. 
THE BEST THEN. 


1926 
THE BEST NOW, 




















Skinning 
Knife 
No. 3840 


















Works : Sycamore Street, SHEFFIELD, England. Agents : 


H. BOKER & Co., Inc., Duane Street, NEW YORK. 
=~ May be obtained from all Storekeepers. 











New Ideas in Meat Packing and Sausage Making 


Wonderful progress has been made in the last few years in the meat packing and sausage business—in curing, 
rendering, manufacture of sausage and meat delicacies, and in the numerous by-products of the industry. New 
machinery of all descriptions is appearing constantly—and every manufacturer claims his product is the best! 


There are many new inventions which are profitable and highly recommendable to the industry. Our business 
is to test and study them, and introduce them to the trade—if practical. Our staff is all old, practical —— 


packinghouse men, connected with the industry for 30 to 45 years, especially in the curing and sausage 


ranches. 


If you are in the market for new machinery of any kind connected with sausage-making, or parts and supplies 
of any make, let us hear from you. 
We shall be glad to advise you free of charge on plant layouts, new recipes, making and handling of sausage, 
smokehouse construction and handling of smoked meats. 


General Jobbers of all kinds of Packinghouse Machinery 


THE SPECIALTY MANUFACTURERS SALES CO. 


REPRESENTED BY CHAS. W. DIECKMANN 


Main Office: 2021 Grace St., Chicago, Ill. 


Factory Representatives: ©. K. Shear Kut Angle Hole Plates and Knives, A. Rispel’s Aluminum Ham Retainers, CD Fat Rendering Machine 
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Prompt Delivery from 
Stocks Carried in Hill 
City, Minn., and Chicago 


Strong Re-enforcement 
Where Strength Is 
Needed 





Place Your Contracts 


for 


National Woodenware Lard Tubs 


Your demands necessitate tubs of strength—made from sub- 
stantial woods—built to give service. To fulfill these require- 
ments requires the resources of a manufacturer who has at his 
command the finest of woods. 


Located in the heart of Minnesota forests, we have available the 
best hard and soft woods—so necessary to the making of serv- 
iceable tubs. Thorough kiln drying prevents shrinkage and 
reduces waste. 


Write us your requirements and we will furnish quotations 


NATIONAL WOODENWARE COMPANY 


West 43rd Street and South Racine Avenue 
CHICAGO 
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What Does Packer Know About His Plant? 


Necessary to Keep Accurate Records 
In Boiler and Engine Room if They 
Are to be Run at Highest Efficiency 


It has often been said the power de- 
partment is the heart of the meat pack- 
ing plant. 

Certainly it is true that an efficiently- 
run boiler and engine room will do 
much to cut down expenses and assure 
a smooth-running plant. 

But, even taking it for granted that 
your power equipment is up-to-date 
and in good repair, and that your me- 
chanical force is the best to be had, how 
do you know you are getting best re- 
sults? 

What Does It Cost You? 

Do you take somebody’s word for it? 
Because there is plenty of power, does 
that mean it is being produced eco- 
nomically? 

The only sure way to check your 
power department is to have accurate 
records at all times. 

You wouldn’t think of trying to run 
the rest of your business without a 
good accounting system. Then why 
expect your boiler and engine rooms— 
the heart of your plant—to operate effi- 
ciently without adequate records? 

Keep Records In Right Way. 

Having determined to keep power 
department records, you cannot send 
the office boy out to the stationery store 
to buy a set of forms to use. 

No standardized set of forms will 
work, because operating conditions vary 
too widely with each individual plant. 
Forms will have to be made up to suit 
the needs and conditions of that par- 
ticular department. 

When you get your forms made up, 
see that they are kept right. 

Don’t make them too comprehensive, 
or they will become a burden to keep, 
and will be done by guess and in a slip- 
shod manner. A few accurately-re- 
corded figures tell more than a lot of 
guesses. 

The longer such records are kept, the 
more valuable they become, provided 
they are accurate. 


II — Power Department Records 


In the following article, one of a 
series written for THE NATIONAL 
PROVISIONER by a packing house me- 
chanical expert, the question of power 
department records is taken up. A 
number of forms are illustrated which 
will help the packer to draw up forms 
for his own use. 


The first article in this series appeared in 
THE NATIONAL PROVISIONER of March 
20, 1926, and discussed the handling of the 
mechanical department of the packing plant. 
oo eg may be had by subscribers by send- 

2c stamp to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chicago. 


Keeping Boiler and Engine 
Room Log Sheets 
By H. M. Toombs 


An itemized record of plant perform- 
ance and operating costs is necessary if 
boiler and engine rooms are to be run 
economically. 

It is not only of interest to the execu- 
tive who can compare the plant perform- 
ance from time to time, but to the engi- 
neer in charge, who, through analyses of 
the data, is able to reduce losses to a 
minimum. 





Where Records Count 


Suppose the question of buying 
your power, instead of manufac- 
turing it, came up in your plant, 
Mr. Packer? 

And suppose the power com- 
pany or someone else presented 
figures to show that you could buy 
power cheaper than you could 
make it. 

Could you check these figures 
positively? 

You could if your power de- 
partment had been keeping accu- 
rate records over a period of 
years. : 

That’s just one place where the 
figures would come in handy! 











The record becomes a light shining into 
the operating haze, usually shrouded with 
mystery. The office frequently considers 
it too technical for much supervision or 
control. 


Can Make Comparisons Between Plants. 


The log sheet enables valuable compari- 
sons to be made between a number of 
plants in the same system, or with those 
in the immediate neighborhood. Similar 
studies tend to increase operating effi- 
ciency, as it is often found that what was 
considered good operating practice will 
not stand up under comparison. 

Through the medium of the record the 
plants can be measured with the same 
stick. It is not as important to know that 
one’s plant is better than one’s neighbor’s 
as to know if it is operating as economic- 
ally as possible. 

Beneficial results follow a prolonged 
study of the recorded data, made with a 
view toward improvements. On the other 
hand, accumulation of stacks of records 
that are filed away and not used is a com- 
plete waste of time and money. 

The day of the old-fashioned throttle- 
twister, who knew little of theory and 
cared less, is passing. Fuel costs are too 
high to countenance careless operation. 


Produce Intelligent Data As Well As 
Power. 


No power department is well operated 
that does not produce intelligent data that 
can be compared with other plants. Op- 
erators must realize that 60 per cent over- 
all boiler efficiency is poor, and that the 
man who boosts their salary also care- 
fully scrutinizes the cost per thousand 
pounds of steam produced, or tons of ice 
pulled. 

Attempts have been made to standardize 
with set forms. This is usually not satis- 
factory, owing to the vast range of oper- 
ating conditions. 

Each plant is a study in itself, and the 
items to be recorded depend upon the 
size and character of the plant. The com- 
mon mistake is to attempt too compre- 
hensive a system. Just as soon as the 
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novelty of making the various entries be- 
comes tedious, guesses are substituted for 
true observations, and the records soon 
fall into disuse and become valueless. 

A few well-chosen items are far more 
important than an intricate system hap- 
hazardly maintained. 
Operating Records As 

Accounting. 


Important As 


The operating records of the boiler and 
engine room reflect the true condition of 
the plant. They bear the same relation to 
the operating end of the business as the 
cost accounting systems do to the manu- 
facturing end. The perfected management 
of either is obtained by itemizing the 
potent factors so as to show where im- 
provements may be made. 

Commercial bookkeeping has_ been 
standardized, but the correct selection of 
a system of power plant records requires 
more than ordinary study because each 
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A set of books shows all business 
transacted, so that no detail is lost. 

The log sheet of the plant shows the 
happenings from hour to hour. Not a de- 
tail is missing. It is a written picture of 
what is going on at all times. 

A recapitulation of daily data affords 
the basis for comparison of weekly and 
yearly expense. These can be further ex- 
panded to a unit based on the approximate 
number of head killed. 


Records Should Cover Continuous Per-’ 
formance. 

In general, records should cover con- 
tinuous performance. The items included 
in the various forms depend upon the ap- 
paratus provided for measuring coal, water 
and steam; the type and number available 
for gauging pressure, temperature and 
power. Oil, supplies and repairs must be 
included. 

The larger plants have complete integ- 
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smaller ones the cost may be prohibitive 
and recourse to the ordinary indicating 
devices is made. 

The real benefit from the use of instru- 
ments is not obtained until the data from 
them is recorded. There is no better 
argument for the installation of such de- 
vices than to obtain a permanent record. 

Recording Devices Needed. 

The theory that an instrument must pay 
for itself before it is installed does not 
hold. It is an adjunct, and serves only 
as a means to an end. 

Often instruments are purchased and in- 
stalled and used for a lone time. Some 
morning one refuses to function properly. 

Rather than to “monkey” with an ex- 


pensive piece of equipment the crew 
leaves it alone. It. remains in this condi- 
tion. 


An idle instrument is worthless, as its 
record is absent from the log. This is 




































































































































































































































































































































































































































































































































installation presents unique problems. rating and recording instruments. In the noticed by the “plant doctor,” and the 
POWER PLANT LOG SHEET Month of 19 
DATE | COAL BURNED-Lbs. WATER-Lbe. HOURS RUN KW. [TEMPERATURE 
amlele ENGINES YN .M.G SETS HE 
j 4 . £|2|2|2 . oe CO SUMMARY 
: mlelele j j j 2 g pe 
3] 3] Pw | Mem |g] Ow mm Pel ei sig sials qf -|slol~e] Zio] © =| 8] =| 8 ee 
a) 2 9/3139) 9/3)3/ 3/3/53] 3] 2] e}a| 2) 2) 2] 2] 2] 2] 2] 2 
Dey Coal 
4 Night Coal 
MECHANICAL DEPARTMENT ore 
Cyt. Ow 
7 BOILER ROOM DAILY LOG SHEET ae 
Grease 
n , LIVE a> 
: \ NUMBER OF MOURS PUMPS RUN |""5une i } wo.or ours | STEAM, Sete Compored 
a i i IN SERVICE. | HEATING Same, 
SYSTEM Casoline 
2 % i i j 5 j § i § Washing Powder 
TT HOURS % j j 3 > > 3 f - n o 5 mn. 
, fax \3|alzlale iste elds ele lalate =a 
a2 ii Fa Z é = } Cotton Waste 
iu os Dom | Sl Pocking 
1 as => <= 
= 7 eee [ell MECHANICAL DEPARTMENT abe 
a . ENGINE ROOM DAILY LOG SHEET = 
za “ 
= 10 - nis i Fact | Lost Du, 
ro il UNIT 7:00 A. M. to 5:00 P.M. _ Me pe 
7 12 Noon No. — | a —_ 10:00 P. M. to 7.00 A. M. i Total 
2 1P.M. Time } Dit | Total Water, Main Se 
2 “ KWH EE | Peart St. 
on eens iit Toul 
21 Whe | _ Time ‘Sac aa i H 
ie] ist Shift | | xwu ‘ - (ae was. = 
}— Renan" PM. Time LAE iene 
. 2 bis 
sd Time pinta 
T KWH wheels are set in motion for the needed 
7P.M. Tune x | attention. 
a awn The operating crew cannot receive 
= a = ie credit for good performance unless it is 
10 | measured by the instruments. An ordi- 
| ad — Tol KWH} Total KWH T Lexi draw but 
| 2aShit | PowerCa'Maw 700AM = SS*S*CS __ Total KWH | nary showing draws no comment, but ex- 
12 P.M. ee Dit. cellent performance is readily traceable, 
eevru~ ge aa 1000P.Mo ; ene ————— . 3 
1AM. 700A.M za and is easily rewarded by encouragement. 
——— “ Si age pe y ° ° ery 
| 3° ft Sate al Keen rivalry and a genuine spirit of co- 
3 = operation can even reach through the 
peasy Remarks darkness of the boiler rooms. 
6 * No Chance to “Pass the Buck.” 
eee inari 
7 A power plant ordinarily has two and 
3d Shift se ert ce eee often three shifts. The log sheet helps 
t ; to eliminate the “passing of the buck” 
Grand Total | __T pass 18 cx 
on =) gare =m between them. Each shift has the privi- 
Water Meter Reading 7 A.M. lege of marking the records with any per- 
Signed ___ TF tinent remarks. : 
These can be checked by the next unit 
coming on watch. If they do not hitch, 





TYPES OF “LOG SHEETS” FOR THE POWER DEPARTMENT. 


Although each packing plant will need to make its own record forms, or “log sheets” 
for its power department, in order to cover its own particular needs and requirements, 
these sample sheets will give some good suggestions. 

Do not make the mistake of working out too complicated a system of records—which 
will soon become a burden to keep, and will be filled by guess work. A few accurately-kept 
items are much more valuable than a lot of records poorly kept up. 


then it is time to investigate. The neces- 
sary ironing out results, and things go on 
smoothly. 
Always a live subject is the cost per 
thousand pounds of steam generated, 
(Continued on page 27.) 
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Poor Time for Pork Packer to Spensiite 


Hogs are high, product prices are 
stronger, and the belief seems to be 
growing that any considerable drop 
in hog prices can hardly be expected 
as long as runs are so limited. 

Pigs farrowed last fall are showing 
up at the markets, some of them 
weighing as high as 265 lbs. 

Some packers are making a prac- 
tice of buying the weightier hogs be- 
cause they are somewhat cheaper and 
in the confidence that the product 
will move at the necessary price level. 

In spite of the large percentage of 
heavy weights in the runs, lard stocks 
showed only slight accumulations 
during April, and are less than half 


SHORT FORM HOG TEST 


those on hand a year ago. Both sweet 
pickle and dry salt meat stocks de- 
clined last month, making the present 
position of product strong. 


What Will the Public Pay? 


An uncertain factor in the situation 
is just how high the public is willing 
to go in the price paid for meat. 

Cattle supplies have been heavy 
and of good quality and promise to 
continue so, even as the grass cattle 
come in greater numbers. These 
“grassers” will furnish great quanti- 
ties of cheap beef, that may look at- 
tractive to the consumer at about half 
the price of pork products. ; 
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Whatever the situation, there ap- 
pears to be less opportunity for the 
pork packer to speculate on the fu- 
ture than there has been many times 
in the past. If hogs continue to come 
sparingly through the summer, it is 
more important than ever that they 
be bought and product sold on a mer- 
chandising rather than a speculative 
basis. 

Keeping in close touch with the 
“Short Form Hog Test” will help 
packers to do this. 


The following test, worked out on the 
basis of product and hog prices at Chicago, 
gives a fair idea of the way hogs of the 
weights most common in the markets at the 
present time are cutting out. Packers should 
have such a record of each day’s cutting at 
hand when figuring their hog buy 

This form can be readily oiented to the 
conditions in any plant so that the packer 
will know exactly how his own hogs are cut- 
ting out. 


Columns headed PRICE and AMOUNT are figured from product prices in “The National Pro- 
visioner Daily Market Service” of May 7, representing actual transactions, Chicago, that date. 


180 lbs. 200 Ibs. 
Product. Percent Percent 
Avg. live wt. Price. Amount. Avg. live wt. Price. 

Re” ee 10/12 13.90 .25344 $3.48 12/16 13.75 .24 
ELLE eNO BARE ye ae toga ae 4/5 5.50 17%? so 6UOff 5.60 .16%? 
Boston: Bits): .c4 cscs 4.10 .22%° 91 4.00 .22 43 
Pork Loins (blade in).. _6/8 ‘9.50 .2634 2.54 8/10 9.10 .25348 
BIRR More hetaicuesies 8/10 11.50  .27? 311 8/64 0H 2" 
PNP sects Givane'd.oe< 3 
UDA RG LS a a a 
Plates and Jowls...... 1.75 .10%* 18 2.00 .10%* 
URE Cy ee eee i7S  «.1336* 23 2.00 .13%? 
P. S. lard, rend. wt..... 11.70 14% 1.65 13.75 14% 
SOME WIND 6 in civekss sss LiS «© 1334" 16 100 .13%%44 
Lean trimmings ....... 160 .10%4 17 1.50 .10%* 
Rough feet ........... 160 02% 04 125 02% 
ROMA pe eee ein Rice oe O35: . 12 02 0.10 .12 
Neck bones .......... : 0.80 .05 04 665. 05 
Total cutting yield..... 65.00 —— 65.40 


Total cutting value 
(100 Ibs. live wt., Chicago) 


$13.49 


250 Ibs. 
Percent 


Amount. Avg. live wt. Price. 


$3.30 14/18 13.50 .231%43 $3.17 
90 6/8 5.50 .15? ‘82 
89 4.00 22%° 89 


2.34 10/14 850 247% 2.12 
2.57 12/16 5.50 .20%? 1.13 
16/20 6.00 .172 1.02 
8/12 5.00 .10%4 53 





20 2.00 .10%* 20 
27 2.50 13142 33 
1.94 13.00 14% 1.84 
14 1.00 .13%4 14 
16 1.50 .10%* 16 
Se. car 03 
01 0.10 .12 01 
03 0.65 .05 03 

nei 70.00 ‘ones 

$12.78 $12.42 


*34c per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling commis- 


sion, etc. 


The discount on account of the percentage of No. 2 hams is also included in this deduction. 


*14ce per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling com- 


mission, etc. 


*1c per pound has been deducted for selling and delivery expense and for shrink. 


*lc per pound has been deducted for labor and expense in curing. 


All prices are figured on a loose basis. 


Here’s where you figure your net returns (based on 100 lbs. live weight, Chicago) : 


TOTAL CUTTING VALUE (from above) 
Edible and inedible killing offal value...... 


TOTAL GROSS VALUES «2 cascresiea ssid’ 


CHARGES 
Hogs cost alive per 100 Ibs. 


Add freight, bedding, etc., if any........ 


Buying, driving, labor, refrigeration, repairs 
GN Piaht OVETNEEG 6 26 obs 6 cee csciee cacee's 


Killing condemnations and death losses in 


transit (say 1 per cent of live cost).... 


TOTAL OUTLAY per 100 Ibs. alive: 


Deduct TOTAL OUTLAY from TOTAL 
GROSS VALUE to get profit or loss per 


100 Ibs. 


WOU TE OW oes oni Ede Se ack woe 
TMA DIOU TE isis Ss baie sie oh edad ho ee ave ts 


The cost figures and expense deductions aE gees above are furnished by a representative packing company. They are merely for 
‘btedly will vary slightly from the figures of other companies. 


purposes of illustration, and undoun 








$13.49 $12.78 $12.42 
67 60 51 
$14.16 $13.38 $12.93 
$13.70 $13.60 $13.30 
60 50 46 
14 14 13 
$14.44 $14.24 $13.89 
$0.28 $0.86 $0.96 
$0.50 $1.72 $2.30 
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Argentine Meat Trade 


Packing Plants Had Poor Year in 
1925, and Outlook is Not Bright 
(Staff Correspondence of The National Provisioner.) 

Buenos Aires, Arg., April 10, 1926. 

South American packing houses had a 
poor year in 1925, and suffered losses. 
Prospects for this year are not bright, as 
not enough prime cattle and choice steers 
are marketed to make the chilled beef 
trade remunerative. 

Live cattle for chilled beef cost from 
5 to 6c per American pound, and medium 
quality cattle for the Continental frozen 
beef trade cost from 4 to 4%c per pound. 
At first glance this seems cheap, but due 
to the high expenses in the hot climate 
here and the low prices for tallow and 
hides, none of the frigorificos made 
money last year. On the contrary, many 
suffered big losses. 

A number of plants have already closed, 
and there are rumors that more will fol- 
low. 

Producers Plan Cooperative Plants. 

Despite this state of affairs, Argentine 
breeders and feeders are not satisfied with 
the prices they obtain for their animals, 
and the talk of erecting cooperative 
frigorificos with government assistance is 
still heard. 

The government of Uruguay plans to 
float a loan of $45,000,000 in the United 
States. Of this amount, $10,000,000 will 
be used to construct a national frigorifico. 
This will probably result in a big public 
slaughterhouse for the city of Montevideo, 
as the present one has about outgrown 
its usefulness. 

Frozen beef is admitted to Germany 
free of duty up to 100,000 tons a year. 
In 1925 Germany imported 80,000 tons of 
frozen beef, of which 70,000 tons came 
from South America and the remainder 
from Australia. 

Live Cattle Exports Increasing. 

The export of live cattle from the Ar- 
gentine is increasing. There are about 
1,000 head shipped weekly to Chile by rail 
over the mountains, and from 2,000 to 
3,000 head are shipped weekly to Conti- 
nental ports in Europe, particularly to 
Belgium and Portugal. 

The lambing season in the South suf- 
fered very much under bad weather con- 
ditions, so that the lamb crop was a fail- 
ure, and the sheep owners complain as 
much as the cattle breeders. 

The Argentine grain crop was poor 
with the exception of linseed, which was 
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very good. However, the price for linseed 
is only about 25 per cent of what it was 
for previous years. 

Many people expect the depreciation of 
the Argentine peso to continue during 
1926, due to generally unsatisfactory con- 
ditions in the cattle and grain crops. 

rn 

TO TELL WESTERN PACKERS. 


At the six regional meetings of the In- 
stitute of American Meat Packers to be 
held in various Western packinghouse 
centers during June, packers in the West- 
ern states will have an opportunity to 
learn at first-hand of the work of the In- 
stitute and the various valuable services 
which are available to members. Oscar 
G. Mayer, President of the Institute, with 
W. W. Woods, executive vice president, 
and W. Lee Lewis, director of the depart- 
ment of scientific research, will be in at- 
tendance. 

“The various departments and comm:t- 
tees of the Institute have valuable serv- 
ices, both direct and indirect, to offer to 
member companies,” Mr. Mayer stated. 
“Packers who attend the regional meet- 
ings will have an opportunity to hear the 








Key Men of the Industry 


REGION No. 16—SOUTHERN CALIFORNIA 

These are the Regional Chairmen of the 
Committee on Trade Extension of the Insti- 
tute of American Meat Packers. Each in 
his district heads up a practical, effective 
working organization in touch with Institute 
activities. 





T. P. BRESLIN 
(Standard Packing Co., Los Angeles, Calif.) 
Southern California District. 


May 8, 1926. 


details of many of these benefits. They 
will hear, for example, of the indirect serv- 
ice which several Institute departments 
are furnishing constantly to the industry 
—services which relate directly to the 
marketing of the product and which in- 
volve the dissemination of information 
about the food value and healthfulness of 
meat and better ways of preparing it, to 
the end that all consumers will value meat 
more highly, and, as a consequence, will 
want it more. 

“A vast amount of educational work of 
this sort is being done by the Institute. 
Although it is an indirect service, it 
touches the cash drawer no less import- 
antly than the more direct services which 
the Institute offers, and is a service which 
all members benefit from, eyen though 
they may not be aware of its magnitude 
and importance. We must not overlook 
the facts that the market for meat is of 
the greatest importance to the industry; 
that faddists and others are continually 
spreading anti-meat propaganda, which, 
although unfair and inaccurate, adversely 
affects public opinion of meat, and that, 
therefore, the industry must continue to 
keep constantly before the public which 
consumes its products the facts about the 
food value of meat and its healthfulness. 

“I am sure, too, that our Western mem- 
bers will be pleased to hear in detail of 
the numerous direct services that are 
available from the Institute for the asking 
—such as operating advice; help on traffic 
matters; counsel on curing problems; the 
opportunity to save money through the 
Department of Purchasing Practice that 
is offered to all member companies and 
the opportunity to participate in the bene- 
fits of the courses in various meat packing 
subjects, such as have been made avail- 
able by evening classes in various pack- 
inghoiuse centers and everywhere by the 
home study method, through the co-oper- 
ation of the Institute and leading uni- 
versities. 

“They undoubtedly will be particularly 
interested to hear from Dr. Lewis, Di- 
rector of the Department of Scientific Re- 
search, details of the work which that 
Department has been carrying on in con- 
nection with the use of nitrite instead of 
nitrate in curing. Questions will be in- 
vited.” 

The Western regional meetings will be 
held as follows: 


Date. Region. Place. 
June 7 Middle Southwest Oklahoma City 
June 8 Southwestern Dallas, Texas 
June 14 Southern Calif. Los Angeles Cen- 


tral Manufac- 
turers’ Club 


June 15 Northern Calif. San Francisco, 
First National 

Bank Bldg. 

June 18 Pacific Northwest Portland, Ore., 


Multnomah Hotel 

June 22 Colo., Wyo., Mont. Denver, Colo., 
Stockman’s Club 

A meeting of the Regional Committee 


of the Institute will be held at Chicago 
on Friday, June 4. 
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Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped to make tests on a 
commercial scale (uniier the direction of Prof. W. L. Badger) on 


SWENSON EVAPORATORS- 
ized Standard 
By-Product Li 


Liquors 


(Subsidiary of Whiting Corporation) 


a moderate charge. 


problems involving evaporation, crystallization, heat transfer, etc., at 


HARVEY, ILL. (Chicago Suburb) 
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It’s Tasty Meats That Sell 


The season is close at hand when 
“ready-to-serve” meats are most popular. 
Even the housewife who faithfully sup- 
plies her family with meat requiring con- 
siderable cooking often turns to the 
product during the warm 
months. 

Quickly-served meats are rapidly be- 
coming a necessity with the business 
woman, whose housekeeping must neces- 
sarily be a side issue rather than her 
main occupation. The demand is con- 
tinuous from this class of trade the year 
round. 

The popularity of these meats, however, 
is not so great as it should be, and there 
must be a reason. This is not because 
meat is less in demand, but because suf- 
ficient attention has not been given to 
quality. 

Producers of “ready-to-serve” meats 
would do well to face the issue squarely. 
Is it better to pay most attention to 
shrinkage and to minimizing losses in 
preparation, or to stand heavier manu- 
facturing costs and place a tasty product 
on the market. 

In favor of such a tasty product stands 
the fact that it will not only sell itself, 
but it will bring repeat business. For 
such product, of course, a correspondingly 
higher price must be asked. 

The boiling of a sweet pickle ham for 
the ready-to-serve trade is an established 
practice in the industry. 

But has anyone figured how much larger 
his business would be if he boiled a care- 
fully cured and smoked ham, that would 
have some flavor, and would not taste like 
so much filler—as do too many of the 
boiled hams on the market today? 

The class of trade that buys “ready-to- 
serve’ meats are not so much concerned 
with price. They’ want quality—some- 
thing that tastes good and can be served 
quickly. If it is necessary to pay a good 
price for this they will do so. 

Wide-awake retailers who take selected 
smoked hams and boil or bake them for 
their trade, or who cure their own beef 
and make a delicious, meaty-flavored 
corned beef loaf, find a demand for their 
goods they can hardly supply. 

But the retail meat dealer is not a 
manufacturer, and he has not the time to 
prepare his meats. He is a merchant, and 
his whole attention should be devoted to 
selling. He would prefer to buy all of 
his product if he could get what he wanted 
in the way of quality. 

It is true, there are some retailers who 
would have to be “sold” on the idea of 
quality. It would take only a few trials 
to convince them of the superior selling 
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merits of tasty “ready-to-serve” meats. 

It has been said that Americans con- 
sume 75 per cent of the world’s output of 
quality merchandise. Why, then, should 
not the packer and the retailer place more 
emphasis on quality? Price will take care 
of itself. 

Think it over, Mr. Packer. The “ready- 
to-serve” meat demand is only in its in- 
fancy. 

he 
Bruised Hog Losses 

Are meat animals subjected to more 
bruises when brought to market in trucks 
than when shipped in the usual way? 

This is a question being asked at some 
markets where truck hogs seem to be 
showing an unusual number of bruises. 

The packer has little concern regarding 
the means of transportation of his raw 
product, unless this has an adverse effect 
The fact that 
many truck hogs carry both superficial 


on the meat produced. 


and deep-seated bruises has been brought 
to light, particularly where such hogs are 
in the same truck with cattle, with no 
partition between the two. 

It is reported that bruises have become 
so troublesome at one market that a 
dockage of at least 25c a hundred is placed 
on truck hogs. Killing records are being 
kept at this market to see just how serious 
the loss is, and whether or not this dock- 
age is justified. 

All packers who are large buyers of 
“driven in” hogs may find it to their ad- 
vantage to check losses from this source. 
There is no reason why this cannot be 
done. Go out some day to the stock pens 
and watch your hogs being unloaded. You 
may get some money-saving ideas! 


es 


A Real Lard Problem 


Lard constituted one of the ten leading 
commodities of export from the United 
States during 1925, standing seventh in 
the list, with a total valuation of $118,- 
090,000. 

Five of the ten leaders, of which lard 
was one, showed a decline from the ex- 
port of a year ago. The exports of lard 
at 688,829,000 pounds were the smallest 
since 1920. 

Lard prices were below the parity with 
live hog prices throughout most of the 
year. Yet the price was high for the 
depleted pocketbooks of Central Europe. 

Stocks of lard so far in 1926 are low 
compared with those of a year ago. But 
with a prospect of the weightiest hogs in 
years yet to come to market, for which 
packers have so far signified a willing- 
ness to pay a good price, selling lard at 
a figure Continental Europe can afford 
to pay may be a real problem. 
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Fresh Thuringer Sausage 


Summer sausage is very popular and 
can be found on bills of fare in almost 
every hotel and restaurant, as well as be- 
ing a popular home product. Requests are 
frequently made for a recipe for a sum- 
mer sausage that can be shipped fresh. 
A Western sausage maker writes as fol- 
lows: 

Editor The National Provisioner: 

We want to make a summer sausage that can be 
shipped fresh if desired, or that can be held and sold 
dry or medium dry. Can you furnish us recipe and 
method of handling? 

One of the most satisfactory sausages 
to be handled in this manner is Thuringer. 
Following is a formula and method of 
handling: 

Formula.—For a 150 lb. block of meat, 
use 

Meats: 

90 Ibs. boneless chucks, trimmed 

30 Ibs. extra lean pork trimmings 

30 Ibs. reasonably lean regular pork 

trimmings 

150 Ibs. 

Seasoning: 

6 lbs. salt 

18 oz. granulated sugar 

12 oz. ground white pepper 

3 oz. double refined nitrate of soda 
or saltpeter. 

All meats used must be strictly fresh 
and in good condition. 

Retrim boneless beef, removing tallow, 
gristle and blood clots, if any. Also care- 
fully inspect lean and regular pork trim- 
mings, removing bones, gristle and blood 
clots. ; 

The selection of meats is very impor- 
tant, and the handling throughout re- 
quires close attention. 

Grinding and Rocking.—Grind boneless 
chucks through 7/64 in. plate of hasher, 
then weigh off ground beef and pork 
trimmings in proper proportion. Put the 
ground beef on the summer sausage rock- 
ing machine and rock for about 30 min- 
utes, adding seasoning. Then add lean 
and regular pork trimmings and rock all 
together for an additional 20 minutes, 
making a total of 50 minutes actual rock- 
ing time at 55 to 57 revolutions per 
minute. 

After each 150 lb. block is rocked, 
scrape the rocker block after meat is re- 
moved from rocker, as there will be a 
collection of grease and tallow, which 
must not be mixed in with the rocked 
meat, but put in a receptacle and put in 
tank at the end of the day’s business. 

Shelving Meat.—Take meats to cooler 
immediately from rocking machine and 
place upon shelving pans, preferably in 
the cooler at a temperature of 36 to 40 
degrees. Spread meat in layers of not 
over 10 inches in thickness. Knead the 
meats well by hand, in order to exclude 
air as much as possible. 

Carry the meat on pans in cooler for 48 
hours minimum and 72 hours maximum 
time. At the expiration of this time, re- 
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move from shelving pans in cooler and 
take to mixing machine. 


Mixing.—Put chilled meats in mixer and 
mix for about 2 minutes, then take to stuf- 
fing machine. 

Stuffing.—Extra precautions must be 
taken in the filling of the stuffing ma- 
chine, by pressing the meat into the ma- 
chine with all the force possible, so as to 
prevent air pockets in the product after 
the meat is stuffed in casings. 

Export hog bungs are used to stuff the 
sausage in. These are cut in 30 inch 
lengths. These export hog bungs are ex- 
pensive containers, and competent help 
should be employed to properly stuff each 
bung to full capacity and avoid break- 
age. 

Puncture the bungs_ after stuffing 
thoroughly, and particularly where air 
appears between the casing and the meat. 


Cooling.—After the meat is stuffed into 
the bungs, the product should be hung 
on trucks immediately, and when truck 
is filled it may be taken to what is known 
as the green hanging room at natural 
temperatures. {As outlined in “The 
Packer’s Encyclopedia,” page 158.] 

Or the product can be safely trans- 
ferred to a cooler temperature of from 
36 to 40 degrees F., and hung on rails in 
hanging sections. Hanging racks must 
be provided for this purpose. 

Carefully spread when hanging, so that 
sausage does not touch, and allow the 
product to remain in the cooler for 24 
hours. 

At the expiration of this time the prod- 
uct should be transferred to natural tem- 
peratures for a few hours, to allow it to 
come up gradually from a cooler temper- 
ature to natural temperature, and dry off 
thoroughly before taking to the smoke- 
house. 

Green Hanging Room.—In the event 
that a green hanging room is used, such 
as described in “The Packer’s Encyclo- 
pedia,” it requires from 3 to 5 days, de- 





Sausage Spoilage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused by 
poor materials or careless han- 
dling. Mould ON sausage is a 
surface condition and can be pre- 
vented by proper handling. 

THE NATIONAL PROVISIONER 
has made a reprint of its informa- 
tion on “Sausage Spoilage.” It 
may be had by subscribers by fill- 
ing out and sending in the follow- 
ing coupon, accompanied by a 2c 
stamp: 

The National Provisioner: 
Old Colony Bidg., Chicago, Ill. 


Please send me reprint on ‘‘Sausage 
Spoilage.’’ 


Enclosed find a 2c stamp. 
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pending upon weather conditions, to pre- 
pare the green stuffed sausage for the 
SSE RES. 

a green hanging room _ product 
should be cured, to begin with at a tem- 
perature of 50 to 55 degrees, with suffi- 
cient air ventilation combined with heat 
to gradually dry off the casings. Under 
favorable weather conditions this can be 
accomplished in about 3 days by gradu- 
ally raising from 50 to 55 degrees tem- 
perature up to 65 to 70 degrees. When 
the product is thoroughly dried off, and 
natural meat color shows through the 
casings, then deliver to smokehouse. 


Smoking. — Smokehouse temperatures 
should be watched very closely, and car- 
ried at 90 degrees for the first 24 hours; 
then gradually raise to about 95 and not 
more than 100 degrees, in finishing off the 
product. 

Use hardwood sawdust only, with an 
ordinary smudge fire to create a cloudy 
house. 

Sawdust should be placed in the fire 
pit in the form of a figure eight, but this 
of course depends a great deal upon the 
draft of the house. Sometimes it is neces- 
sary to have a small pile of sawdust in 
each corner, and one pile in the center of 
the fire pit, in order to get an equalization 
of smoke throughout the house. 


Steam Drying.—In cold climates it is 
advisable to have steam coils in the 
smokehouse to control the temperature in 
zero weather, especially where the tem- 
perature: goes down to 35 or 40 degrees 
below zero. There have been cases where 
the product would come out of smoke 
under these conditions showing a ring 
around the edge of the meat next to the 
casing, caused by frost. 

During the summer months hold the 
smokehouse temperatures down to the 
lowest possible point. 

Drying.—As soon as the product is suf- 
ficiently smoked, showing good color 
and firmness, remove immediately from 
smokehouse. Avoid draft, as the product 
is coming out of a temperature of around 
95 degrees and in cold weather unless the 
room just outside the smokehouse is 
heated, there is great danger of chilling 
the product and causing it to wrinkle. 

The product, therefore, must be re- 
moved rapidly and placed on trucks and 
covered with burlap, both sides and ends, 
and delivered to the dry room as quickly 
as possible. 

In cold weather remove from trucks 
and bank in sections and cover with bur- 
lap, and allow to remain in this manner 
overnight. The following morning the 
burlap is to be removed and the sausage 

carefully spread in the hanging sections, 
at a distance of just a few inches apart, 
so that it will not touch. Then it is well 
to hang burlap on the sides and ends of 
the sections. Do not open windows close 
to the fresh smoked product for a few 
days at least. 

After the meat becomes set in the cas- 
ings, gradually give the product a little 
air and heat, carrying dry room temper- 
atures at about 55 to 58 degrees. 

Dry room must be equipped with steam 
coils on side and end walls, also floor 
coils in an occasional hanging section at 
least. It must also have plenty of venti- 
lation from side and end walls, also over- 
head ventilation to allow the odors to es- 
cape and maintain the proper atmospheric 
conditions. 

Shipping.—The product may be shipped 
strictly fresh, medium dry, or fully dried. 
If not sold when fully dried, then the 
product should be transferred to a dry 
cooler temperature of 40 degrees, and car- 
ried in this cooler until shipped or sold. 
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Curing Green Frozen Meats 


It is generally recognized that green 
frozen meats cure more rapidly in pickle 
than. meats that have not been frozen, as 
they absorb the curing ingredients more 
readily. 

An Eastern provision dealer wants to 
know if the same principle applies to meat 
for dry salt cure, and frozen bull meat for 
sausage. 

He says: 

Editor The National Provisioner: 

I notice in the ‘‘Packer’s Encyclopedia” that frozen 
hams cure in much less time than fresh hams in 
sweet pickle. 

Does the same apply to frozen pork for dry salt 
cure, and to fresh frozen bull meat for sausage? 

Will they cure quicker in dry salt, or how would 
you advise handling same? 

The inquirer is interested in the differ- 
ence in time of curing frozen_meats and 
green meats. He knows that the curing 
time on S. P. meats can be reduced about 
one-third for the frozen product, and 
wants to know if this also applies to the 
D. S. cure. 

This is true of dry cure bellies. This 
product forms its own pickle in the curing 
box, and is somewhat different from the 
ordinary run of D. S. meats. The pores 
of frozen meats are open and absorb the 
cure more rapidly, but will not absorb dry 
salt cure as quickly as pickle cure. 

However, it is good judgment to check 
cures very closely when handling frozen 
meats of all descriptions. It will be found 
that the time in cure can be reduced, but 
the reduction will vary somewhat. 

In the case of fresh frozen bull meat, 
which is rather dry and porous at best— 
as it is customary to use No. 2 ham pickle 
with the dry cure ingredients—this cure 
will penetrate the frozen meats quicker 
than it will the fresh. 

A good deal depends on the way the 
meats are being cured—whether in open 
tierces or closed tierces. Also the size 
of the pieces of bullmeat being cured must 
be taken into consideration. 
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Cause of Grubby Hides 


A packer has heard a lot about grubby 
hides, but cannot understand how the 
grubs get into the backs of cattle and 
damage the hide as well as the carcass. 
He says: 

Editor The National Provisioner: 

What is the theory of grubs or the warble fly? 
That is, where does it originate and how does it 
get into the animal’s back. This is a question on 
which there seems to be a wide difference of opinion, 
and any information you can send me will be greatly 
appreciated. 

It has been found by investigators that 
there are two distinct species of warble 
flies in this country. The grubs are one 
stage of the life history of the warble fly. 

The warble or heel flies appear on the 
first warm days of spring and, without 
feeding, mate and lay their eggs around the 
heels of cattle, and some are attached to 
the cattle hair elsewhere. The eggs hatch 
in 3 to 5 days and the maggots crawl down 
the hair and burrow directly into the skin. 
Following the tissue of the animal body, 
they work their way to the abdominal and 
chest cavities. 

They are to be found on the surface of 
various organs, but especially on the 
paunch and between the muscle and mu- 
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cous coats of the gullet. They are con- 
tinually on the move and grow during the 
next 5 or 6 months to about two-thirds 
of an inch in length, but remain slender. 

In the fall, winter or early spring, de- 
pending on the climate, the grubs begin to 
migrate up the diaphragm and ribs to the 
back. As soon as the back is reached a 
hole is cut through the skin, and a cyst 
or pocket is soon formed about the grub. 
The grub grows very rapidly from this 
stage on, finally maturing and working its 
way out of the hole in the skin. 

The grub is almost black in color. When 
it falls to the ground it changes in a few 
hours to a hard, inactive pupa. It is from 
this shell that the fly emerges in 18 to 77 
days, depending on the temperature, to 
begin again the vicious cycle. 

The life cycle of the fly is about a year, 
from 10 to 11 months of which is spent 
within the bodies of cattle. 

The warble fly is about the size of a 
honey bee. 

It is estimated that the loss from this 
pest will total $50,000,000 a year, in dam- 
age to hides, loss of weight in beef cattle, 
curtailment of milk-flow in infested dairy 
cattle, etc. 
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Blood Yield in Cattle 


A packinghouse foreman interested to 
learn something of other departments of 
the plant asks about the blood production 
per bullock. He says: 

Editor The National Provisioner: 

How much wet blood is there per bullock? Can 
you tell me also what percentage of this is solids? 

The average blood yield, liquid weight, 
per head of cattle is 57.83 lbs. This con- 
tains 87.3 per cent moisture and 12.7 per 
cent solids on an absolute dry basis. 

The absolute dry weight of blood per 
head is 7.34 lbs., but figured on a moisture 
basis of 8.74 per cent, the dry weight of 
blood per head is’ 8.04 Ibs. 

aaa” Sen 

On what meats is the dry or box cure 
used, and what is the formula? Ask 
the “Packer’s Encyclopedia.” 





Dry Cured Bacon 


There is always a brisk demand 
for fancy dry-cured bacon. It is 
a product that is especially well- 
suited for selling sliced in cartons, 
and appeals to the trade that de- 
mands a high grade product. 

It is not difficult to make, if you 
know how. 

Complete directions for making 
this fancy product have been pre- 
pared by THE NATIONAL PRO- 
VISIONER, and may be had by sub- 
scribers on sending in the follow- 
ing coupon, together with a 2- 
cent stamp: 

The National Provisioner: 

Ola Colony Bldg., Chicago, Ill. 

Please send me copy of formula and 
directions for “Making Fancy Dry 


red Bacon. 
Name ....cccccccces ecccocccccccecece 
Street ........66 eccccccecce eocccccece 
City .ncccccvccee ec ccccccccccccevcccce 


Enclosed find 2-cent stamp. 











BOILER ROOM RECORDS. 


(Continued from page 22.) 
whether used in process work or in the 
engine room. It is easily obtained by 
weighing the coal and metering the steam. 
A check is made by metering the feed 
water to the boilers. 

The value of different coals, irregular- 
ities of operation, excess periodic steam 
demands, etc., are all shown in the run- 
ning records. 


A Poorly-Run Power: Department. 

Many small plants go along for years 
with methods made famous by James 
Watt. 

Fine buildings and excellent machinery may 
cover a power plant with scaled-up boilers, 
soot-covered tubes, leaky drums, broken 
baffles, engines with valve gear out of ad- 
justment, ret-hot returns splashing into the 
sewer, etc. Take a look through your plant, 
Mr. Packer! 

Many a boiler steams merrily along with 
a quarter-inch of scale on the tubes. 
Neglect of furnace walls requires ex- 
pensive replacements Regular inspection 
and cleaning of boilers should be carried 
on. 

Turbines with eroded and broken blad- 
ing, condenser: leaks, poor power factor, 
low frequency, wet steam, high head pres- 
sure, etc., all build expense without fear or 
favor. 

These things are not detected instantly, 
but are discovered through regular ob- 
servation of records and frequent plant 
inspection. 

Buying vs. Manufacturing Power. 

A time usually comes in the life of all 
plants when the advisability of purchasing 
or manufacturing power is given con- 
sideration. A complete set of operating 
records is then valuable. 

Small plants have sometimes been sold 
on the idea of purchasing power because 
of their incomplete - operating records. 
Correct analysis of existing conditions was 
impossible. 

Twenty-five years ago fire-tube boilers 
and automatic engines were common 
types. Today high-pressure boilers 
operate at astounding ratings. 

Engines are now supplanted by turbines. 
By-product heat is used for process work. 
Stand-by power is easily had. 

Power exchange plans are worked 
economically between central stations and 
the local plants. The solution of the 
problem of economical power generation 
must be approached with care, as changes 
rapidly increase the investment. 


Detailed Operating Costs Valuable. 


Detailed operating costs should be avail- 
able over a considerable period of time 
before extensive changes are made in 
dlant or equipment. 

Condenser pressures bear recording. 
The amounts of steam or power required 
to hold temperatures is a large factor. 
The importance of the various items can 
be gauged by the operator. 

Each plant has a separate and distinct 
problem requiring a good combination of 
business man and engineer to determine 
the extent of the data recorded. 

Supplies and labor should have their 
place. Conditions of fire apparatus in the 
smaller plants may also be noted on the 
log sheet. 

Some samples of forms are reproduced 
here. They are illustrated in order to give 
a general idea how some plants handle 
this work. They are not claimed to be 
ideal, but will serve as a guide. 

They give a good idea of the informa- 
tion log sheets should contain. It is so 
clearly shown that it brings home to any 
business man—even if he does not under- 
stand engineering principles—the distribu- 
tion of money spent in operating a power 


plant. 
' —_o— 

Do you use this page to get your 
questions answered? 
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PACKERS’ BUYING PROBLEMS. 
A general discussion of purchasing 
practice and problems, and five talks re- 
lated to packinghouse purchasing, will 
constitute the program for the meeting of 
the Purchasing Section of the Institute 
of American Meat Packers, which will be 
held on May 28 in the Institute offices at 
Chicago. Although general discussion has 
is J an cate aes sfctadege dsr, featured many of the Institute sectional 
, meetings in the past, a special period has 






































a ee a ae gs =P been set aside at this meeting so that the 

eo mt STEAM purchasing men from the many different 

: tintin tne atic Renta ———Sn ae eo = companies may exchange ideas with 
SANA RGB NSN RARE 05 Ss He mutual profit to everyone present. 

WUE WY ” SY SS WY. The meeting is divided into two ses- 

XTRCET sions, starting at 10:30 a. m. and 2:00 

sutntnes Geeta tee ecchene SYLPHON p.m. The first talk at the morning ses- 


vat. Note the ease of installa- TEMPERATURE 
tion, and the absence of delicate REGULATOR 


and complicated auxiliaries, 






sion will be a short address by Oscar G. 
Mayer, president of the Institute. The 
next talk will be on the manufacture of 
parchment paper, by J. Kindleberger. 
president of the Kalamazoo Vegetable 
Parchment Company. The last talk for 
the morning session will cover the manu- 
facture of incandescent lamps, by S. N. 
Abbott of the Hygrade Lamp Company. 

Both talks are designed to enable pack- 
inghouse purchasing agents to become 























more familiar with the commodities which 
they buy in large volume. The talks will 
describe the manufacture of the two com- 
modities and describe points of quality 


Automatic Temperature Control Will Pay which the purchaser should consider when 


buying them. Motion pictures will be 


Dividends on Ham and Sausage Cooking Vats used to illustrate the talk on lamp bulbs, 


and Mr. Abbott will explain among other 


Every packer knows the importance of cooking hams and things the points of superiority in the new 
sausages at the right temperature. There is a definite degree at inside frosted lamp which the electric 
which the vats should be held. Above it, yields suffer, and dry, light industry has recently perfected. 
shrunken hams and sausages result. Below it, the product has The afternoon session will open with a 
a poor flavor, looks unattractive and keeps poorly. talk by Dr. W. Lee Lewis, Director of 


the Institute’s Department of Scientific 
Research, on “Some Experiments and 
Tests on Supplies.” Dr. Lewis will tell of 
some important findings which have been 
made in the laboratory as a result of test- 
ing packinghouse products and supplies 
and proprietary propositions offered to 
the industry. He also will enumerate the 
advantages which accrue to the packer 
Easily Installed—Requires No Attention who regularly has analyses made of prod- 
ucts which he buys and sells. 


With hand control you never have any guarantee that your 
cooking operations are held at the right temperature. The result 
is sure to be varying quality of your product. 

A Sylphon Temperature Regulator will automatically hold 
the temperature at the exact degree you know will produce the 
best results for your product. You will always get the same 
good flavor, attractive appearance, and satisfactory keeping qual- 
ities, on every batch you cook. 


The valve of the regulator is mounted in the steam, while the bulb is 


immersed in the water to be controlled and protected by a perforated plate. H. L. Osman, manager Ot the Institute 
When once set, the regulator requires no attention; and, being self-con- Equipment and Supply Company and 
tained, there are no delicate or complicated auxiliaries to get out of order. Director of the Institute’s Department of 


It is foolproof and will work indefinitely without repairs. Purchasing Practice, will talk on “Pur- 
























Z We shall be glad to send a representative to discuss the applica- chasing Problems.” The general discus- 
tions of Sylphon Automatic temperature regulation in your plant. sion period will follow. 

a The program has been arranged by 
Send for Bulletin NP-105 A. W. Ruf, program chairmen of the 
Purchasing Section. John G. Hormel, 
Mbemtotnin seen presiding chairman of the section, will 

sno mo anomaciam The Secret of Automatic Control preside at the meeting. ; : 
wns. Covauoe ot al The program for the meeting of the 
Surman BeLLows Every Sylphon Temperature Regulator Operating Section, which will be held on 
_—---"" iam gE contains the well-known Sylphon Bellows, June me was published in the last week’s 
:. J on which the operation of the instrument issue of THE NATIONAL PROVISIONER. Six 
is based. It is the most flexible, accurate practical talks have been arranged for the 
fot and durable expansion unit known to en- operating men. Brief summaries, indicat- 
= Sh gineering science. ing the contents and appeal of the talks, 

: will be made known within a short time. 
a ORE 8 Re on Oa —_@-— 

THE FULTON COMPANY KNOXVILLE,TENN SRGENTENE SERY EXPORTS. 
9 Rss os Cable reports of Argentine exports of 
ORIGINATORS AND PATENTEES OF THE SYLPHON BELLOWS beef this week up to May 7, 1926, wed 
Sales offices in: NEW YORK, CHICAGO, DETROIT, BOSTON, PHILADELPHIA, e+ tong tage hs Fi emp A . rte . ae . 

and all principal cities in the U. S. we < si a the 

ives: ineert ., Ltd., 41-42 Foley St., London, continent, 20,210 quarters; others, none. 

Pres eS Se eee Lo 120 Prince %t., Montreal, Exports for the previous week were: 
Canada To England, 82,727 quarters; to the con- 
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Meeting Emergencies 


Packer Salesman Needs Ability, 
Knowledge and Energy 


Preparedness! 

That was the national slogan just before 
the war, and was on everyone’s lips. 

In these days of peace it is still being 
used with good effect by a division sales 
superintendent for a large packer, in call- 
ing the attention of his car route sales- 
men and others to the need for prepared- 
ness in their own work, 

“This is an age of action, a period of 
push and progress,” he says. The first 
step in preparedness is to know your goods 
thoroughly, from the live animal in the 
feed lot to the finished product on the 
retailers’ shelves. 

This must be backed up with imagina- 
tion, ambition and energy. By preparing 
himself in this manner, the salesman will 
be prepared to meet any emergency that 
may come up in his sales work. 

Read what this man says to his sales- 
men: 

To All Salesmen: 

Volumes have been written on psychol- 
ogy and theories of salesmanship, some- 
times by men who have never sold an 
article in their life. Don’t let us make 
the mistake of thinking that these things 
are without value. 

We receive sales helps from _ head- 
quarters, and I know of certain salesmen 
who give them very little thought, as- 
suming that they have not been written 
by practical salesmen and therefore have 
no value. This is a very great mistake. 
Theories often contain profitable ideas 
upon which practical men can enlarge. 


Salesman Must Render Service. 

All men are salesmen and sell the same 
commodity—service—but the value of our 
ability as salesmen is measured by the 
quality of service we are able to render 
—the extent of our preparedness. 

The first step in the process of pre- 
paredness is with yourself. You must 
know yourself and believe in yourself. 

You must first convince yourself of the 
superiority of your goods before you can 
hope to convince others. Therefore you 
are your own first customer. 


Know Your Product Thoroughly. 


You should study carefully and con- 
scientiously from the start to the finish 
the line of goods you are selling, as well 
as the service they will render. You 
should know every step in the manufac- 
ture from the field through the plant to 
the customer. 

You must have imagination and ambi- 
tion. You must be positive. You must 
talk and act in the affirmative. 

Imagination without ambition, ability 
without energy, knowledge without appli- 
cation, and desire without determination 
are of no value, because all of these neces- 
sary qualities are of little value unless 
expressed in the positive. 

This is an age of action, a period of 
push and preparedness. High powered 
salesmanship is in demand. 

Finish What You Start. 


To start things is not sufficient; we 
must finish them in order to be successful. 
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the Packer Salesman 


Meat Trade Movies—No. 65 
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TICKS 'EM RIGHT OFF HIS FINGERS! 

Ed Merritt grew up in the game from a 
kid. On the operating end he had such 
teachers as old Pat Henneberry, and when 
he graduated into the sales and executive 
end of the business he knew pretty near all 
the points. His salesmen always listen _to 
his kindly advice with eagerness, and his 
“Sell Right’ sermons are helping to push 
the St. Louis Independent Packing Co. even 
higher up the ladder of success. 








A postage stamp is valuable only when it 
sticks on the job until it reaches its desti- 
nation. This also applies to a human 
being. 

Be prepared to meet all emergencies. 
Create the desire and the determination 
to stick to your task until it is completed 
successfully. 

E. S. Garey. 
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PRETTY POOR PICKING. 

A packer salesman was “enjoying” a 
meal in a Battle Creek restaurant. All he 
ordered was bean soup. 

“On a diet?” asked the waiter. 

“Nope. On commission!” replied the 
salesman. 

QUERY—Was he after ‘‘volume?’’ 





What the Salesmen Say 











Here is a retailer who turned wholesaler 
and became a packinghouse man. While 
retailing meats he found that he needed 
THE NATIONAL PROVISIONER every week. 
Now that he has joined the packing indus- 
try he says he needs it even more, to keep 
him fully informed and to enable him to 
help his customers. He says: 


Editor THE NATIONAL PROVISIONER: 


After spending fifteen years in the retail 
meat game, I am now on my second year 
in the game as a packinghouse man. 

was unable to do without THE 
NATIONAL PROVISIONER as a retailer, and I 
find I need it even more as a wholesaler. 

I am in charge of the beef department 
of a large packer here, and I find myself 
able to help many of my smaller custom- 
ers, whose knowledge of the meat busi- 
ness is often limited, by giving them the 
benefit of my experience as a retailer. 

If I am to continue this help, I will need 
both THe NATIONAL PROVISIONER and all 
other help you can give me. 

Yours very truly, 
W. G. Nycum. 


Tips For Packer Salesmen 


Some Good Pointers to Keep in 
Mind When Calling On Trade 


By John Carey. 

[EDITOR’S NOTE.—This is an article 
written especially for the “Salesman’s Page” 
by a salesman subscriber.] 

My idea of selling any kind of products 
is first to gain the good opinion of your 
trade. Teach them to believe in you and 
your house. 

Always ship a man just what he buys; 
nothing more or less. Do not sell a cus- 
tomer more than you truthfully believe he 
can pay for without causing him any hard- 
ships. 

Make Your Calls Snappy. 


Be courteous, prompt and business-like 
in meeting your trade. Do not make your- 
self boresome or tiresome to your cus- 
tomers; in other words, make your visit 
business-like and short and sweet. 

Know what you have to offer your trade. 
Try to learn what your customer’s trade 
will buy, and at the same time be of an 
advertising nature to your house, and also 
be a repeater for your customers. 

Do not promise more than you or your 
house can fulfill. 

Watch Out for Profit. 


Remember that your boss has to have 
a profit on what you sell if you expect 
your house to prosper, and you, yourself, 
to advance in your present position. 

Also remember that co-operation is the 
key to success. Each man must do his 
best with a winning spirit, and we are sure 
to succeed. . 

—oe— 


HELP YOUR CUSTOMER TO SELL. 


Monotony will stifle initiative and 
packer salesmen are not immune. Calling 
on the same dealer three or four times 
weekly soon crystallizes into a cheerful 
“sood morning, Sam, how are you fixed 
on this or that!” 

After a few months of this the dealer 
gets so used to this monotonous drone 
that no matter how full of good inten- 
tions, optimism and what-not the salesman 
is, it means nothing in the mind of the 
dealer. The salesman, to him, is just one 
more of those fellows who want to sell 
him something. 

If salesmen would appreciate that what 
the customer is interested in is not to 
buy, but to sell, and if some of the so- 
called high-pressure could be diverted to 
a suggestion here and a thought there, on 
helping this customer to sell, the sales- 
man would, indeed, be more appreciated 
by the dealer. 

Buying is only a means to an end. And 
that end is resalesmanship. Happy is the 
salesman who early learns that fact and 
acts upon it. Perhaps half the salesmen 
who read this little message will, without 
wandering from packinghouse vernacular, 
exclaim: “That’s boloney!” 

The fifty per cent who throw out the 
suggestion means that competition for 
live-wire boys is cut down one-half. 
Selah!—Meat Trade Topics. 
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Seasonal Trend in Prices of Hogs and Fresh Pork Products wholesale at Chicago 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tentany 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices Firmer—Hog Movement Moderate 
— Distribution Fair—Stocks Small — 
British Strike Unsettling. 

The developments of the week have had 
little distinct influence on the provision 
market. 


There was a further hardening tendency 
for all prices until the middle of the week 
when the market was somewhat influenced 
by the British strike and fear that there 
would be a curtailment of export move- 
ment owing to the difficulty of handling 
the arrivals on the other side. 

Lard Supply a Question. 

The monthly stock statement for Chi- 
cago was just about as expected. The 
figures for the stocks at outside points 
were considered rather bullish, particu- 
larly on lard which was only one-half of 
last year’s total. The question of the lard 
supply is causing a good deal of specula- 
tion at present. 

The actual demand has been well main- 
tained, and this is reflected by the weekly 
volume of shipments from packing cen- 
ters. The advance in price, however, has 
created a condition which may restrict the 


consumption to some extent, although the * 


price of cottonseed oil and compounds has 
also advanced and the competition is not 
as serious in this respect as it was. 

The April movement of hogs at Chicago 
showed a fairly liberal total, but it was 
not as large as had been expected, partly 
due to the price and also to the restriction 


of the shipments. The packing at Chicago 

since March 1, has been 859,000 against 

973,000 last year and 1,407,000 two years 

ago. In 1923 the total was 1,549,000 
Hog Prices Remain High. 

The average price of hogs last week at 
Chicago was $12.50 against $11.60 last year 
and $7.30 two years ago. The market was 
firm at the beginning of this week and 
prices continued to be maintained. 

The receipts of hogs are showing a 
moderate gain and for the past week were 
511,000 at Chicago against 560,000 last 
year. Since March 1 the total has been 
4,517,000 against 4,713,000 last year. The 
fact that the movement has been as lib- 
eral as it has been is a very encouraging 
factor in the position of supply of meats 
and fats and there is a growing conviction 
that the movement will make some gain 
from now on. 

The Chicago stocks of provisions as of 
May Ist are given elsewhere in this issue. 

The Liverpool stock of provisions 
showed a decrease in bacon of about 5,000 
boxes for the month and a corresponding 
decrease of all other supplies and showed 
a decrease of 1,400 boxes, butter of 1,900 
boxes, cheese a decrease of 10,000 boxes 
while lard showed an increase of about 
1,500 tons. 


British Stocks Small. 


The fact that the British stock as of 
May Ist was comparatively small brings 
a complication into the British food sup- 


ply which may have considerable bearing 
on the developments abroad. With only 
small stocks of product on hand and with 
importation rendered extremely difficult 
by the strike conditions, the question of 
food supplies is a very serious one. 

No matter what happens, the Govern- 
ment, it is claimed, would be compelled 
to supply a reasonable amount of food, 
and while there would be a forced econ- 
omy in the consumption of food stuffs the 
necessity remains. Within a short time 
shipments will have to be resumed, no 
matter what happens, it is felt. 

PORK.—The market was firm with a 
fair demand with mess New York $36; 
family, $38@40; fat backs, $28.50@29.50. 

At Chicago mess was quotable $34. 

LARD.—The market was very steady 
with a fair demand and reports of some 
export business. At New York prime 
western quoted at 15.35@15.45; middle 
western, 15.20@15.30; city, 15c; refined 
Continent, 1534c; South American, 16%c; 
Brazil kegs, 17%4c. 

At Chicago regular lard was quoted 
about May price and loose quoted about 
65@70c under. 

BEEF.—The market has been steady 
and quiet with prices substantially un- 
changed. Mess is quoted at $20@21; 
packet, $22@24; ply, $24@26; extra In- 
dia mess, $42@45. 

At Chicago beef hams are quoted at 
$43.50@44; plate beef. $22.50@33; and 
extra plate, $24.50@25.00. 


Trend of Trade in Green and Cured Pork Products 


The charts on the opposite page, which are part of THE NATIONAL PROVISIONER MARKET SERVICE series, show the trends of 
fresh and cured pork product and live hog prices at Chicago for the first four months of 1926, with comparisons for the four years previous. 


Practically all green product showed an upward trend during the month, with hog prices holding steady since 


the first of January. 
except seedless bellies. 


The average price trend of cured pork products during the month was lower in all cases 
However, toward the end of the month activity became strong in dry salt meats, as well 


as in other cured product, and the month closed with the strongest general situation in a long time. 


Fresh Pork Products. 


Loins.—Pork loins advanced sharp- 
ly during the month, an average in- 
crease of nearly 4c being shown in 
the 8/10 average. The stimulating 
factor on this product seemed to be 
the light hog arrivals and the pre. 
vailing steady to strong prices for 
live hogs. The demand was none too 
active, but the scanty supplies could 
not be overlooked by the buying side. 

Hams.—Green regular hams, all 
averages, showed an upward trend 
during the month, with plenty of 
activity. Boiling weights green were 
in constant demand, and _ finally 
reached a price level of a full half 
cent over cured stocks. The good ex- 
port demand toward the end of the 
month combined with limited sup- 
plies of light and medium weights, 
proved to be stimulating factors. The 
influence of foreign buying on this 
product is marked, a good demand 
from abroad relieving and strengthen- 
ing the domestic market. 


Bellies—Green square-cut and 
seedless bellies ruled steady to 
strong, with an unsatisfied demand 
for the light and medium averages. 





This situation created more activity 
in the heavy averages, and there was 
good buying at high prices of green 
American bellies for dry salt pur- 
poses, so that there has been practi- 
cally no chance for this product to 
“back up.” 

Boston Butts.—Both fresh and 
frozen Boston butts were in strong 
demand, the supply being inadquate 
to meet trade needs. This product 
has shown a steady upward price 
trend since the first of the year. 


Picnics.—There was a slight down- 
ward trend in picnic prices during the 
month, but the activity toward the 
close of the month resulted in sharp 
recovery. As a rule picnics traii 
along at about the price of live hogs, 
but they have risen to prices several 
cents over the live hog level. The 
heavier averages have been taken 
care of to good advantage by boning 
out for lean trimmings, and as a re- 
sult the put-down of this product has 
been unusually light. The latter part 
of the month the demand for the 
product was broad, with a general 
scarcity of offerings, both green and 


cured, resulting in a good advance 
in price. The 6/8 avg. has been the 
dullest item on the whole picnic list. 


Cured Pork Products. 


S. P. Hams.—The light and 
medium weights have ruled steady to 
strong on light supplies and good 
domestic and export trade. The 
heavier averages were dull and quiet, 
considering the unusual activity on 
boiling weights green and the good 
advance in selling price of the green 
product. 

S. P. Bellies——There was a broad 
distributive trade on S. P. bellies, 
practically all averages. The short- 
age of supply of the light averages 
and firmness in the market on similar 
averages green had a strengthening 
effect on the heavier product. 





plies of this cut were very moderate, 
the demand was unusually slow until 
the closing days of the month when 
the product showed a sharp rise in 
price, apparently creating its own 
“bull” market. An immediate broad- 
ening in trade was evident, with good 
buying in round lots. These bellies 
still appear to be in a strong position, 





do you want? 


We have heat regulators for every 

process in the packing industry. 

Check the one that is making you 

trouble and find out what we can 

do for you. No obligation. 

1 Hog scalding vat (] Smokehouse 

(O Dehairing ma- (Jj Drying room 
chine (3 Retort 

(0 Ham cooking vat [] Hot water tank 

( Steaming cabinet 


THE POWERS REGULATOR Co. 


3 5 years of specialization sm temperature control 
2725 Greenview Ave., Chicago 


New York Boston Toronto 
and 31 other offices. See your telephone 
directory 


(3170) 


SECESR LORE REE 





F.C. ROGERS 


BROKER 


Provisions 








Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
New York Produce Exchange 








ARTHUR DYER 


BROKER 
318-320 Produce Exchange 
New York, N. Y. 


Specialties: All packing house products; all 
canned goods. 

Codes: Armsby’s Cross. 

Territory Covered: New York City and ad- 
jacent. 

References: Anyone and everyone who knows 
me; Battery Park National Bank. 

Established twenty years and, like Johnnie 

Walker, still going strong. On the base for 

more business of the straight, clean-hitting 

style. No curves or spit balls or anything 

of that sort. 
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as there are very few substitutes of 
other D. S. products available. 

D. S. Fat Backs.—Fat backs were 
very much neglected until the last 
week in April, continuing their down- 
ward price trend begun last Septem- 
ber. Unusual activity on the buying 
side took place on consigned stocks 
abroad, which led to considerable in- 
terest here, and the burdensome sup- 
plies on hand were soon taken care 
of. The product appears to be in a 
much stronger position than it has 
been for months. 


Lard and Hogs. 

Lard.—Trade through consumptive 
channels has been rather disappoint- 
ing, considering the extreme light 
supplies on hand compared with 
former years and the unusual 
strength in the market for substitutes. 
Consignments abroad have been quite 
liberal, but foreign buying apparently 
has shown no great inclination to fol- 
low advances made in the domestic 
market toward the latter. end of the 
month. 

Hogs.—Hog prices have held 
steady above the $12 level since the 
first of the year. Demand is good for 
the heavier hogs, apparently ‘stimu- 
lated by the feeling that the hog sup- 
ply will drag along about as it has 
since the beginning of the packing 
season, at least until the fall months. 

The price level is a safe one, if pack- 
ers can see the money in the hogs they 
buy. But too much dependence on 
higher product prices during the sum- 
mer months might prove disappointing, 
as product is already at a high level. 


—_)—_——_- 
DANISH BACON EXPORTS. 

Exports of bacon from Denmark for the 
week ending May 1, 1926, amounted to 
3,613 metric tons, according to cable re- 
ports to the U. S. Department of Com- 
merce. Of this amount, 3,521 metric tons 
went to England. 





Machinery 
For Sale Cheap 


Rendering Tanks, cone shaped bottoms 
and concave heads; size 5’ by 10’. 
Rendering Tanks 4%’ by 141%’, first-class 
condition, 


we 


w 


Just the right equipment for rendering, 
dead animal plant or for storage. 


Atlan Soap Works, Inc. 


142 Logan Ave. Jersey City, N. J. 
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PROVISIONS AT 7 MARKETS. 

(Special Report to The National Provisioner.) 

A decline of 9,500,000 lbs. occurred in 
the stocks of cured meats on hand at the 
seven principal markets during the month 
of April. The principal decline was in 
S. P. regular hams and D. S. fat backs, 
stocks of hams declining nearly 2,000,000 
Ibs. and of fat backs 3,500,000 Ibs. Other 
cut meats also showed considerable re- 
duction. 

S. P. bellies showed an increase of more 
than a million pounds, but this was prac- 
tically the only major meat cut register- 
ing an increase. 

Lard stocks showed an increase of ap- 
proximately 3,000,000 lbs., but still being 
less than half of those on hand a year ago. 
_ Stocks of provisions at Chicago, Kansas 
City, Omaha, Milwaukee, St. Joseph, St. 
Louis and E, St. Louis, on April 30, 1926, 
with comparisons, as specially — by 
THE NATIONAL PROVISIONER, are as tollows: 

Apr. 30, ’26 Mar. 31, '26 Apr. 30, ’25 

Lbs. Lbs. Lbs. 
Total S. P. meats. .134,278,716 135,713,690 225,954,592 
Total D. S. meats.. 56,686,018 60,948/075 50,548,667 


Total all meats.....210,253,083 219,750,225 310,504,391 
Total lard.......... 50,568,140 47,608,892 102,478,108 
P. S. lard.......... 39,506,231 35,825,911 81,594,448 


11,782,981 
56,943,337 
28,894,882 
32,767,625 


16,735,781 


Other lard.......... 11,061,908 
S. P. reg. hams... 54,021,020 
8S. P. skd. hams.... 28,878,770 
8S. P. cl. bellies.... 33,993,359 
8S. P. picnics. ; i 5e 


20,883,660 
88,325,617 







D. S. bellies........ 41,497,312 28,250,513 
D. S. fat backs.... : 15,877,012 10,740,337 
ania” Ey 


APRIL HOG RECEIPTS. 

Hog receipts during April at the 11 
principal markets totalled 2,057,000 head, 
compared with 2,187,000 head a year ago, 
2,940,000 two years ago, 2,930,000 three 
years ago, and 1,921,000 in 1922. The re- 
ceipts at these markets for the first four 
months of 1926 were 9,684,000, the lowest 
since 1922. 

The average weight of hogs at most 
markets was heavy, being the heaviest in 
30 years at Kansas City, and at Chicago 
the heaviest for April in over 50 years. 

The Chicago hog run for the month 
totalled 505,451, the lightest for April 
since 1922, and nearly 200,000 head under 
those of April, 1924, 135,000 head 
fewer than those of April a year ago. 


and 


The average price at Chicago for April 
at $12.25 was 35c under the average of a 
year ago, but $1.90 higher than in April, 
1922, when runs were more nearly com- 
parable. 

The average weight of hogs at Chicago 
was 248 lbs.; at Omaha, it was 260 lbs., 
and at Kansas City, where light hogs are 
normally received, it was 231 Ibs. 

The April cattle runs at Chicago were 
heavy, totalling 241,519, with two excep- 
tions, being the largest for April since 
1907. Calf runs of 65,715 were consider- 
ably below those of a year ago. Sheep 
receipts at 314,289 were approximately 
20,000 head below those of last April. 





Fred B. Carter 


BROKER 


Packing House Products 


24 So. Delaware Ave. 
Philadelphia, Penna. 








VINCENT & SURRENCY, INC. 
Packinghouse Products Brokers 


Specializing Carload Lots 
Wire us your offerings 


JACKSONVILLE, FLA. 














THE OHIO SALT CoO. 
WADSWORTH, OHIO 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW.—A limited amount of buy- 
ing interest was in evidence in the tallow 
market the past week with sales of extra 
at 8%c reported and with rumors current 
of sales of outside stuff equal to extra at 
8i%4c. Offerings were light at those levels; 
in fact in. most quarters the trade was 
holding firmly at 8'%c and the market ap- 
peared to have taken on a still firmer 
undertone. 

The larger consumers, however, were 
readily following advances and the trade 
was a little uncertain over the British 
strike outlook. In some quarters fears 
were expressed of the possibility of South 
American stuff being diverted in this di- 
rection owing to possibilities of delayed 
unloadings at British ports, and likewise 
there were fears of competing oils also 
being diverted this way. 

As a result, sentiment was a little more 
mixed, but there was no pressure on the 
market and it was felt that with a quick 
ending of the strike, the market was 
in position to do somewhat better. 

_At New York extra held at 8%c; spe- 
cial quoted at 8@8%; and edible at 9% 
nominal. 

At Chicago the market was steady to 
strong with sales of prime renders re- 
ported at 83c f.o.b. Chicago, with bids 
83% f.o.b. Kansas City and 834c asked. 
At Chicago, edible quoted 91%4{@9'4c fancy 
9c; prime packer, 834@9c; No. 1, 8%4@ 

/sCo 

“At London there was no tallow auction 
on account of the strike. At Liverpool 
Australian tallow was unchanged with fine 
quoted at 44s and good mixed at 43s 3d. 

TEARINE. — Offerings were limited 
and the market was decidedly better in 
the east, with sales reported at 13c and 
with reports indicating a satisfactory com- 
pound trade which presumably was under 
the better market in stearine. 

At New York ‘oleo quoted at 13c. At 
Chicago the market was quiet but steady 
with oleo quoted 10%@l1\c. 

OLEO OIL—The market was much 
firmer. Reports indicated that Rotterdam 
has been in the market the past few days 








SEE PAGE 41 FOR LATER MARKETS, 








or so and had cleaned up the surplus sup- 
plies of extra New York. 

At New York extra quoted at 13%@ 
13%c; medium, 125¢c and lower grades 
11@12 nominal. 

At Chicago extra quoted at 12%c. 

LARD OIL.—A limited demand but a 
steady market was reported in this quar- 
ter with offerings well held. At New 
York edible nig Fe at 1634c; extra winter 
at 13c; extra, 12% extra No. 1, 12%4c 
No. 1, 12c, and + 2, 113%4c. 

NEATSFOOT OIL.—A moderate de- 
mand and a steady market featured this 
trade. At New York ‘ae quoted at 
16%4c; extra, 121%4c; No. 1, 12c; antl cold 
test, 20%4c. 

GRE ASES.—A limited amount of ac- 
tivity but a steady market was reported 
in the East. A better tone in tallow made 
for firmness on the part of holders, but 
consumers were marking time and not in- 
clined to meet asking prices on round lot 
business. 

At New York yellow and house quoted 
at 734@8c; A white, 8@8%c; B white, 
734@8c; and choice white, 101% nominal. 

At Chicago the market was firmer, but 
trade quiet. Choice white quoted at 9%c; 
A white, 834c; B white, 8%c; yellow, 7% 
@8%; Gone, 7@7%c. 
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Packinghouse By-Products 


Blood. 


Chicago, May 6, 1926. 
Stocks are beginning to accumulate and 
outlet continues narrow, with all price 
changes tending downward. Recent sales 
were at $3.70 for high-grade ground 
domestic and $3.35 c.i.f. for South Amer- 


ican. 

Unit ammonia. 
GOL ig caibadexihnte cease <asice Rds 0<.d55 4 ee 
Crushed and Unground ...csccescccsccvece 3.45@3.55 


Digester Hog Tankage Materials. 


All price changes tended downward, al- 
though actual trading was very scant, with 
sellers holding out for 25c to 50c per unit 
higher than buyers would entertain. 
Warmer weather, good pasturage and an- 
other break of $5.00 per ton in digester 
were the bullish factors. On the other 
hand, sellers claim stocks of crude ma- 
terials exceptionally small for this time of 


the season. 
Unit ammonia. 


Ground, 8 to 12% ammonia.............++ $3.75@4.25 
Unground, 11 to 13% ammonia..........-. 3.90@4.25 
Unground, 7 to 10% ammonia............ 3.40@3.80 
Liquid stick, 8 to 12% ammonia.......... 2.50@2.75 


Fertilizer Materials. 


A few buyers willing to take hold at 
this time were bidding 25c to 50c per unit 
under seller’s ideas. As a result business 
was practically at a standstill. Neverthe- 
less, domestic supplies are abnormally 
small for this time of the year. South 
American 10 per cent to 12 per cent again 
made $3.50 c.i.f. Hoof meal was priced 
at $3.75 without interest to buyers, while 
hoofs reached $35.00 per ton. 


Unit ammonia. - 


oe grade, ground, 10-11% ammonia... .$2.90@ 3.10 


er grade, ground, 6-9% ammonia..... 2.60@ 2.80 
tall to high grade, unground........ 2.60@ 2.85 
Lower grade and renderers’, unground.... 2.25@ 2.50 
Bone tankage, unground............see+- 2.75@ 3.00 
ee ee NPA errr 
Grinding hoofs, per ton.........eeseeees 33.00@35.00 


Bone Meals. 


Unground steam bone again sold at $24.00 
and 3 per cent and 50 per cent ground at 
$25.00 western points. Foreign raw bone 
meal made $32.50 c.i.f., with bone ash at 
$22.50 packed, and under B. A. I. regula- 
tions. 





Per Ton. 
Raw bone meal $30.00@36.00 
Steam, ground .... 29.00@32.00 
SURE, “TOD o.oo ncau's ciciensdodessccia, me 24.00@27.00 


Cracklings. 


None of the old timers in the trade re- 
member when actual supplies were as 
small for this time of the year, this apply- 
ing to the middle west as well as to the 
east. As a result, prices are $10 to $15 
per ton above recent anticipations, with 
most summer contracts out of the hands 


of the sellers. 
Per Ton. 


Vork, according to grease and quality. ..$75.00@85.00 
Beef, according to grease and quality... 47.00@ 70.00 


Horns, Bones and Hoofs. 


The big reduction in canner and cutter 
business, along with most of the beef be- 
ing put on the hoof, has brought about a 


marked scarcity of bones suitable for this 
branch of the trade, and all price changes 
tended upward. A better demand from 
the far east was in evidence, heavy shins 
making $130 cif. and hoofs $65 cif. 


Per Ton. 
Florns.. unaseorted ....2.scccccccccccess $75.00@200.00 
Round shin bones, unassorted.......... sa 48.00 
Viat shin bones, unassorted............ 45.00 


Thigh, blade and buttock bones, unasst. 8 00 45.00 
Hoofs, umassorted............-eeeeeeees 35.00 

(NOTE—Foregoing prices are for wa r omaatie 
of materials indicated above.) 


Gelatine and Glue Stocks. 


Prices in this department of the trade 
held steady, with the exception of jaws, 
skulls and knuckles, which declined $2 per 
ton from the recent high point. 

Per Ton. 
. -$30.00@35.00 
. 40.00@42.00 
. 84.00@35.00 
23.00@24.00 





Kip and calf stock 
Rejected manufacturing bones. 
HHOFM Plthe 2. ccccccccccccccccces 
Cattle jaws, skulls and knuckles... 
Sinews, pizzles and hide trimmings. 









Animal Hair. 


At the sharp reduction in prices, there 
was another goodly volume of business 
conducted since one week ago. Field 
dried winter of prime quality reached Se 
per pound, with coil dried summer at 3c. 
Processed grey winter brought llc and 
summer 7c, while exporters absorbed 
some winter at 11%c f.a.s. New York. 
Big packers were holding their best 
switches at 5'%4c against counterbids of 5c, 
while country lots and small packer take- 
offs sold at 4c to 434c, according to 
quality. 

Per Pound. 






Coil rocensed field dried. 


Pig Skin Strips. 


By reason of sellers pricing all grades 
around lc per pound above buyers’ ideas, 
very little trading was accomplished, the 
former basing their bullish attitude on the 
continued light receipts of hogs. 


Per Pound. 
TOUROP OOGOR on ccesccvecticdtacsvesssias 64@ 7% 
Edible grades, unassorted.........-...++++ 44%4@ 5% 


—o— 
EASTERN FERTILIZER MARKETS. 


(Special Report to The National Provisioner.) 

New York, May 5, 1926.—Stocks of tank- 
age, both ground and unground, are ac- 
cumulating because of lack of demand. 
Sales were made at $3.75 & 10c New York 
for ground and $3.15 & 10c for unground. 
A further cut in price is looked for soon, 
as the season is drawing to a close. 

Sales of ground tankage were made at 
$3.75 & 10c c.i.f. Pacific Coast ports for 
May shipment from South America. 
Steamed bone meal for the same shipment 
sold at $30.00 c.i.f. Pacific Coast for the 
3 per cent and 60 per cent grade. Domestic 
bone meal for quick shipment is scarce and 
prevailing price is about $36.00 f.o.b. 
Eastern shipping points for 3 per cent 
and 50 per cent in 100 lb. bags. 

Sulphate of ammonia and nitrate of 
soda are weak. 

Cracklings are firm in price sales of 
50 per cent were at $1.00 and 60 per cent 
at $1.10 f.o.b. basis New York. 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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Viscera 
Table No. 16 


VISCERA INSPECTION TABLES 


Elimination of the many inconveniences 
incidental to the handling of retained 
carcasses and viscera has put a uni- 
versal stamp of approval on ANCO 
Viscera Inspection Tables. Installations 
in more than 125 plants have revealed 
innumerable time-saving features which 
make the investments highly profitable. 


The original aim of our engineers was to 
simplify and eliminate non-essentials in 
this department of the packinghouse, 
and the principles involved in the ANCO 
Viscera Inspection Tables stand today 
as an achievement acknowledged by 
packers everywhere. 


Tet 


fOr tear 


Patented 


Variable conditions and requirements, 
as well as department layouts, prohibit 
the manufacture of a stock or standard 
Inspection Table. To fully utilize the 
ANCO principles, each table is built to 
meet the special requirements of each 
plant. One of our engineers, therefore, 
assists in the planning of the table, and 
manufacture is completed in accordance 
with these individual specifications. 
Satisfactory performance is thus in- 
sured. 


We shall be glad to discuss this problem 
with you, and our corps of experts is 
at your service in remodeling or install- 
ing new methods in this department of 
your plant. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard, CHICAGO, ILL. 


Western Office: E.D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 
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Installation of Laabs Cooker 
at the Modesto Tallow 
Company 
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INDORSEMENT 
_ FROM THE 
WEST COAST 

























THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard, Chicago, Ill. 
Western Office: E, D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 














Gruendier Swing Hammer Crusher 





GRUENDLER 


Tankage Grinders 


Like all other Gruendler crush- 
ers and grinders that have been 
offered to the packing trade, 
the Gruendler tankage grinders 
have proved their worth. We 
manufacture 30 sizes from 
$150.00 and upward depending 
on your capacity. You will 
find the Gruendler a sturdily 
built mill that stands the most 
severe strain. Many grinding 
problems have been worked 
out by Gruendler engineers on 
by-products around a packing 
plant. 


Put Your Grinding Problems 
Up to Gruendler 


Gruendler Patent 
Crusher and Pulverizer 


Co. 


St. Louis Missouri 











Iron Recessed Plate Press 


Filter Presses 


FOR LARD & OIL REFINERIES 
BEEF EXTRACT, GLUE & 
SOAP MANUFACTURERS 


Tankage and Curb Presses 


PACKING HOUSE MACHINERY 
AND EQUIPMENT 











Write for Information and Prices 
William R. Perrin & Company 
Fisher Building Chicago, Illinois 
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silica in cellular form. 
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ILTER-CEL is an inert filter-aid composed of practically pure 
It is insoluble, and can be used with hot 








fluids as readily as with those at ordinary temperatures. Any stand- 
ard type of filter press is adaptable to its application. 

This filter-aid gives a high rate of flow throughout each cycle by 
removing actual filtration from the filter cloth to the surface and body 
of the porous filter cake which it builds up. The polish it gives in 
clarification filtration is far superior to anything possible by filtration 
or filter cloth alone, because the pore openings and channels through 
a filter cake of Filter-Cel are infinitely smaller and longer than the 


meshes of the finest cloth. 


Celite filtration engineering service is ever available to co-operate 
in determining the most efficient procedure for each individual filtra- 


tion operation. 


CELITE PRODUCTS COMPANY 





11 BROADWAY - - NEW YORK | 4 
53 W. JACKSON BLVD - CHICAGO 
1320 S. Hope St- Los ANGELES 
140 SPEAR ST- SANFRANCISCO 


OFFICES AND WAREHOUSES 


Fj 










CELITE Propucts: LIMITED 
NEw Birks BLDG: MONTREAL : QUE. 
CELITE PRODUCTS CORPORATION 
“VEGRRNGER = LONDON - ENG. 


IN PRINCIPAL CITIES: 
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CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 

New York, May 4, 1926—Latest quota- 
tions on chemicals and soapmakers’ sup- 
ples: 

Seventy-six per cent caustic soda, $3.76 
(03.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt. ' 

Lagos palm oil in casks of 1,600 Ibs., 
9%c lb.; olive oil foots, 8%4@9c lb.; East 
India Cochin cocoanut oil, 16c lb.; Cochin 


grade cocoanut oil, domestic, 1234c Ib.; 

Ceylon grade cocoanut oil, 1134c Ib. 
Prime summer yellow cottonseed oil, 

144%4,@14%c |b.; prime winter salad oil, 


l5c lb.; raw linseed oil, 11@11.3c Ib. 
Extra tallow, f.o.b. seller’s plant. 8c Ib.; 
dynamite glycerine, nom., 22%c_ Ib.; 
chemically pure glycerine, nom., 23%c 
lb.; saponified glycerine, nom., 16%c Ib.; 
crude soap glycerine, nom., 15%c Ib.; 

prime packers grease, nom., 7%4c Ib. 

——o— —_ 
COTTON OIL MILL YIELDS. 


(Special Report to The National Provisioner from 
The Ft. Worth Laboratories.) 


Ft. Worth, Tex., April 30, 1926. 

The end of an operating season which 
has been full of grief to the operating end 
of Western Texas and Oklahoma oil mills 
is in sight. The relaxation which accom- 
panies the close of a season is apparent in 
the decreased efficiency shown by the 
analytical results. 

This season was particularly hard on 
the operating end on account of a very 
early freeze accompanied with rain. The 


freeze resulted in the mills receiving an 
unusual amount of bollie seed. . 

Bollie seed make it difficult to maintain 
protein up to standard, as well as greatly 
increasing the oil left in the cake. 

The: selling end had the job of dispos- 
ing of the products made from this bollie 
seed. In linters, one cut or two cuts and 
how much of each was one burning 
question. 

“Can we add more bollie seed to the 
prime seed we have and produce a cake 
which will pass color inspection?” was an- 
other. 

SEED ANALYSIS 
Yield 100 tbs. 





—waste——_ 
Lbs. cake 
Ammo- 8.37% 
nia in Gals. am- 
Moisture. seed. P.C. oil. oil. monia. 
Avg. all samples. 7.80 4.40 17.39 36.5 942 
Avg. same mo. ’25 7.45 3.98 17.65 37.1 845 
Annual avg. ’25.. 7.90 4.16 17.83 37.5 888 
CRUDE OIL. 
Refining loss. Color red. Acid free. 
Avg. all samples.:.. 11.7 8.1 2.7 
Best sample avg.... 6,1 6.5 1.5 
Worst sample avg... 18.5 11.1 6.0 
Avg. same mo., ’25. 8.6 7.2 1.4 
Annual avg. '25..... 7.9 5.8 1.7 
CAKE AND MEAL. 
Ammon- Stand- 
Moisture. nia. Protein. Oil. ard. 
Avg. all mills... 7.97 8.27 42.52 6.48 0.78 
Best avg. result. 8.22 8.20 42.14 4.85 0.59 
Worst avg. result 9.11 7.69 39.48 7.74 1.00 
Avg. this mo., ’25 7.57 8.24 42.38 6.51 0.79 
Annual avg. '25. 7.54 8.21 42.21 6.46 0.78 
HULIS. 
Whole $ loss per 
seeds T. seed 
and Oilin Total in exe, Stand- 
meats. hulls. Oil. ofstand. ard. 
Avg. all mills... 0.35 0.89 1.15 0.26 3.06 
Best avg. result. 0.00 0.54 0.64 0.06 1.70 
Worst avg. result 0.63 2.07 2.38 0.75 6.24 
Avg. this mo., °25 0.45 0.93 1.05 0.22 2.80 
Annual avg. °25.. 0.92 0.79 0.84 0.14 2.34 





New York Philadelphia 





THE BLANTON COMPANY 


St. Louis, U. S. A. 


Manufacturers of 


BLANCO SHORTENING 


Give Us Your Inquiries 


Selling Agencies at 


Pittsburgh Memphis 
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THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 


Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers 
Association and the Mississippi Cottonseed Crushers’ Association. 


Trade Moderate — Undertone Strong — 
Prices at Season’s Best—Cash Trade 
Satisfactory — Crude Tight — Selling 
Pressure Lacking. 

The cotton oil future market on the New 
York Produce Exchange the past week, 
while moderately active, gave a wonderful 
exhibition of inherent strength. Prices 
again reached new high levels for the sea- 
son or at least held at the season’s best 
point. 

The general situation is so inherently 
firm that the British strike failed to have 
any influence whatsoever. And although 
weakness developed in the other markets 
and brought about a reaction in cottonoil 
for a time, the oil market developed a sold 
out condition on small breaks and came 
back readily. 

Very Little Selling Pressure. 


A noticeable lack of selling pressure re- 
mained one of the outstanding factors and 
again was the result of lack of pressure 
of actual oil on the market from any direc- 
tion. The underlying conditions con- 
tinued remarkably firm in character and 
the failure of the British labor troubles 
to cut much figure was the result of the 
fact that cottonoil is a domestic proposi- 
tion and not influenced at this time of the 
season by export possibilities. 

A continuance of satisfactory cash 
trade, tightness in the crude market, and 


sufficient buying and covering to keep the. 


surplus futures off the market, with a tight 
situation in May and prospects for a tight 
situation in the June deliveries, all tended 
to make for bullish sentiment, while the 
relative strength in cash oil was of not 
little importance. The volume of buying 
power continued rather small—in fact sur- 
prisingly so, considering the general 
Situation and the fact that all the impor- 
tant leaders in the industry are looking 
for somewhat higher levels before another 
crop is available. 


Further heavy and unsatisfactory rains 
in the: south had sympathetic influence, 
but the market again ignored the develop- 
ments in outside markets, and continued 
to be influenced in the main by the condi- 
tions surrounding cottonseed oil itself. 

Market in Unusual Position. 

Seldom if ever, has the market been in 
a position like it is in at the present time. 
There appears nothing on the surface of 
a depressing character. It is this fact 
alone that tends to restrict speculative 
activity, as some looked upon the position 
of the market as “too good to be true.” 

The crude mills continue to hold very 








SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., May 6, 1926.—Owing 
to the extreme scarcity of crude and re- 
fined oil, New Orleans future market was 
very firm all week with an advancing 
tendency. This brought the future market 
in a little better relative position com- 
pared with crude, but it is still below 
proper. parity. Some compounders buy- 
ing September contracts around 12c. 

Crude market dull at 113%4c bid and 12c 
asked. Sales of bleachable at 13%c per 
pound basis Chicago; sellers now asking 
4c higher. 

Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., May 6, 1926—Prime cot- 
ton seed delivered Dallas, nominal; snaps 
and bollies, on quality; nominal; prime 
crude cottonseed oil, 1134c; 43 per cent 
cake and meal, $30.00; hulls, $9.00 ton; 
mill run_linters, 3@5c. Weather cool; 
markets inactive. 

Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., May 6, 1926.—Crude, 
117% @12c according to quality. Very 
light trading; most mills closed down for 
season. Cottonseed meal, $31.50, Mem- 
phis; loose hulls, $8.00 Memphis. 


firmly, as evidenced by the fact that re- 
finers and packers were forced to pay 12c 
in the southeast and Valley for about 75 
tanks one day this week. In Texas the 
crude market has been more or less nom- 
inal, although bids of 11%c were heard of. 
The buying of crude this week further 
reduced the moderate to small unsold 
available supplies and, naturally, added 
just that much strength to the general 
situation. 

While the weather the past week has 
been somewhat more favorable for the 
progress of the new crop, the latter is 
still regarded as two weeks late and 
weather conditions generally over the 
country continue rather unseasonable. 

A fairly good demand for cash oil and 
a satisfactory compound trade has been 
in evidence, and for the first time this sea- 
son, inquiries for oil have been coming 
from the Maine fish packing trade. Some 
small quantities of New York store 
stocks have been shipped to the fish 
packers and the demand from that quarter 
will come in for consideration from this 
time forward. 

New York Store Stocks Small. 

Store stocks at New York are small and 
very tightly held; in fact, bids for the bulk 
of this oil brought out offers at lc a pound 
over July. Deliveries on May contracts 
thus far have been only 200 bbls., and 
there is still a fair sized open interest in 
the May delivery, with speculators short 
and consumers or trade interests that want 
the oil, long. 

One of the leading longs in May openly 
expressed the belief that the shorts would 
have to cover on the basis of what actual 
oil was worth in the Street. 

In the June delivery, an off month, 
there is a speculative short interest, it is 
estimated, of 1,500 bbls. with a long ac- 
count that wants the oil presumably in 
anticipation of demand from _ packers. 
This probably foretells a tight position in 
the spot month for at least another six to 
eight weeks. 

The lard stocks at Chicago increased 
only 800,000 Ibs. the last half of April and 
only increased a little over 3,000,000 Ibs. 
during the month, totaling 34,530,000 Ibs. 
on May Ist, against 33,730,000 lbs. in mid- 
April, 31,496,000 Ibs. on April 1st, and 
compares with 81,753,000 Ibs. on May Ist 
last year. The lard stocks at seven west- 








ASPEGREN @ CO., INC. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL crupve 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 
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New Orleans Logical 
Cottonseed Oil Market 


It has required less than nine months to 
demonstrate the success of the New Orleans 
Refined Cottonseed Oil Contract Market, and 
the testimonies of those who have used it for 
hedging and for speculative purposes indicate 
ite worth to the trade. As it has become 
better known, it has steadily broadened, and 
the narrowness which prevailed during the 
early stages of the market is no longer a 
cause for hesitancy on the part of traders. 

THE CONTRACT is for 30,000 pounds of 
Refined Cottonseed Oil in bulk, and grading, 
weighing, certificating, etc., are done by em- 
ployes of the New Orleans Cotton Exchange 
with the same exactness and thoroughness as 
prevails in the spot cotton department, and 
protected by an indemnity bond. 

ASSOCIATES in the membership of the Ex- 
change have been provided for this trade, 
with annual dues of $200, and no sharehold- 
ing requirement. 

COMMISSIONS are fixed at $20 per round 
contract for non-members, $12 for associates 
and $10 for full members, so that associates 
net $8 per contract handled for non-members. 


NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 
Write Trade Extension Committee for rules 
and information 


Buy and sell your cotton oil basis 
New Orleans! 











ern packing points were placed at 50,568,- 
139 Ibs. compared with 102,478,102 lbs. the 
same time last year. 
COTTONSEED OIL—Market transac- 
tions: 
Friday, April 30, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— ros osing— 


ME ce cele. pevs Skee vps iY 
BN? Jc cfecns s 100 1310 1310 1300 a 1320 
ND a oe ee scram G aig ts a 1300 a 1320 
ees 1300 1275 1261 1272 a 1274 
ESS ee eae eae 1268 a 1275 
Pn scene 1400 1263 1248 1259 a .... 
| {Oe 100 1180 1180 1172 a 1180 
res ogg a 1700 1090 1080 1080 a .... 
1) SS ae eS ee 1060 a 1070 

Total Sales, including switches, 4,600 
bbls. P. Crude S. E. 1134-12 asked. 


Saturday, May 1, 1926. 
Sales. High. Low. Bid. Asked. 


—Range— —Closing— 
Ne ee ae oun cei een 1520'8: ..5. 
A ee 100 1320 1320 1320 a.... 
SRE Gu 55 nSbat beabl odes eb ee 1310 a 1350 
OS Sareea 800 1290 1280 1290 a 1286 
nnn 6 kbe eK G a SEEK eee 1282 a 1293 
OS Serer 400 1270 1264 1264 a.... 
es cae ns 1100 1184 1180 1184 a.... 
Un oe ale nk 200 1090 1090 1090 a 1100 
BE ee ieee a oe ae 1060 a 1087 





The Fort Worth Laboratories 


Consulting, Analytical Chemists 
and Chemical Engineers 
828% Monroe Street 


FORT WORTH, TEXAS 
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2,600 


Total Sales, including switches, 
bbls. P. Crude S. E. 1134-12 asked. 


Monday, May 3, 1926. 


Sales. an. Low. Bid. Asked. 
Range— —Closing— 


OE: ce vibes Sebo 62 tates 1325 a 
eS re 1315 a 1330 
oS eae 300 1320 1320 1305 a 1350 
ER Ree 3300 1298 1280 1281 a 1284 
SE ee 100 1295 1295 1280 a 1290 
NN, xt uss aay 3600 1279 1264 1262 a 1265 
CC Re rane 1700 1197 1180 1183 a .... 
res. 600 1106 1096 1091 a 1095 
PO is oper eR KE ee hee aes 1070 a 1085 
Total Sales, including switches, 9,700 

bbls. P. Crude S. E. 12c Sales. 
Tuesday, May 4, 1926. 

Sales. High. Low. Bid. Asked. 
—Range— —Closing— 
BODE. coi cede uu Pate eee eee 0325.8. 4.4 
RR Sig oo 200 1320 1320 1319 a 1320 
SE C5 ccs scess eb ee ees cceans 1310 a 1325 
OE ene 1600: 1285°12'5: 42. a>.:.. 
Serre ees Br ge 12 a 1295 
oN Sree 1600 1270 1253 1268 a 1270 
CS pe eaaee oo 2200 1185 1168 1180 a .... 

OS 400 1095 1092 10 a 
IS cccsu ea ken. koe teas © . 1070 a 1080 
Total Sales, including switches, 6,000 


bbls. P. Crude S. E. 1134-12 Sales. 


Wednesday, May 5, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


DMEE: Seis apeneens Sean eee 1340 a 1380 
| ee ea eimai a 1330 a 1340 
WURRE cpa case hs 100 1325 1325 1325 a 1350 
| Ne ape 2200 1305 1290 1299 a 1301 
BGs cus ce aes 100 1298 1298 1294 a 1300 
NAS. Shiseaea'es 2300 1285 1272 1282 a 1288 
[OEE <5 caveswce 1500 1190 1082 1187 a 1189 
WW; cs vkswuse- Eees Gees 1100 a 1104 
PORE. pcaseecws 1300 1080 1075 1077 a 1080 

Total Sales, including switches, 7,500 


bbls. P. Crude S. E. 1134-12 Sales. 
Thursday, May 6, 1926. 


High. Low. Bit. Asked. 

—Range— —Closing— 

BOL... occhnauneneon ees ~s» 1390 a 1390 
SO er Perr 1350 1345 1350 a 1375 
BED: vs aieaa ness A oss aoe sees 1335 a 1375 
SENG. biti wen anan ess 1325. 1310 E3]7 a .... 
Tc nis cate so Menino kao 1305 a 1320 
ROE Fone oe 1303 1287 1296 a 1295: 
Cre ae 1205 1992 1197 a..... 
ee ne 1215 1330 1270 4... 
RPE vc susneneues oe oe aes 1082 a 1085 
COCONUT OIL—A quieter demand 


but a stronger tone featured the coconut 
oil market following the active business 
last week. The better tone in tallow 
helped somewhat and offerings were light 
and more firmly held. But soapmakers 
continued to display. little interest. As 
a result the market was about steady on 
the advance with the trade watching 


-closely the developments in tallow and the 


possible effects of the British strike situa- 
tion should the latter continue any length 
of time. 

At New York edible barrels quoted 13@ 
13%c; Ceylon barrels, 103%4@103%4c; tanks 
New York, 95éc; crude tanks Pacific coast, 
94@9%c. 


a 











Boreas, Prime Winter Yellow 
Venus, Prime Summer White 


Port Ivory, N 


Macon, Ga. 
Dantas, TEXAS 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Cocoanut Oil 


Refineries, Kaxsas Cry, “he CINCINNATI, OHIO 


zon, CANADA 












White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 





General Offices: 


Cable Address: “Procter” 
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SOYA BEAN OIL—While the market 
was steady, demand was rather slow and 
trade largely was of a _ hand-to-mouth 
character. At New York prices were more 
or less nominal, while Pacific coast tanks 
were quoted at 10@10%c. 

CORN OIL—The market was firm with 
a moderate demand and influenced by the 
continued strength in crude cotton oil. 
Offerings were well held. At New York 
refined barrels was quoted at 13%,@13%4c 
while crude buyers tanks was quoted at 
11@11%c f.o.b. mills. 

PALM OIL—A steadier undertone was 
in evidence, reflecting a betterment in tal- 
low and the light spot stocks, but demand 
was extremely quiet, and no particular 
change in prices was noted. At New 
York Lagos spot quoted 8%@8%c; ship- 
ment, 81%4@83c; Nigre spot, 8@8%c; ship- 
ment, 7%e. 

PALM KERNEL OIL—The market 
was steady with demand only fair, but 
with the market firmer influenced some- 
what by the Brtish strike which created 
fears of delayed shipment. At New York 
spot barrels quoted 9144@95%c; shipment, 
934c in casks. 

PEANUT OIL—Market nominal. 

SESAME OIL—Market nominal. 

COTTONSEED OIL—Demand fair, 
market strong, following futures with of- 
ferings light and spot supplies New York 
smaller. At New York refined barrels 
quoted at 134%@13%c. Southeast crude, 
1134@12c; Valley, 12c ax; Texas, 11%c bid. 


SEE PAGE 41 FOR LATER MARKETS. 


DUTCH FATS AND OILS MARKET. 
The Dutch market for animal fats be- 
came slightly firmer during the week, and 
spot stocks remain about the same. 
Extra oleo stock and extra neutral lard 
are moving in average amounts, while the 
demand for extra oleo oil is good. 

The movement of premier jus and prime 
oleo oil is medium to good. The price 
range in cents per pound on April 28 with 
comparisons for previous weeks, as trans- 
mitted to the U. S. Department of 3 

E ; 














merce by Trade Commissioner 
Squire, was as follows: 
Apr. 28, Apr. 21. Apr. 14. 

Extra neutral lard........ 17.20 16.44 16.58 
eS re ers 13.36 12.97 13.30 
ee ge | rr ers 12.81 12.60 12.57 
Extra oleo stock.......... 13.18 12.97 13.80 

The supply of refined lard and fat backs 
on the Rotterdam market is medium, 


while these products are moving in about 
average amounts. 
—_@——- 
VEGETABLE OIL IMPORTS. 

Imports of coconut oil into the United 
States during February, 1926, amounted to 
22,121,987 lbs., according to the U. S. De- 
partment of Commerce. This oil, which 


was valued at $2,162,219, came chiefly from 
the Philippine Islands. 

Peanut oil imports for the same period 
amounted to 328,895 Ibs., valued at $38,576. 
Hongkong supplied 130,237 Ibs. of this, 
with France next in line with 110,331 Ibs. 
China stood third with 80,417 Ibs. 


THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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We Thank You 
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D- Since we introduced the power-saving, 

et economical, fool-proof and adjustable 
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. GRINDERS — PULVERIZERS 

r 

Is 

ry the Packing and Rendering industry has 

= kept our plant quite busy supplying “New- 

¥ man’s” to the largest and smallest packers 

“A and renderers all over the country and 

e. some to foreign countries. 

rd 

h : 

‘ One large packer, after trying one “New- 

os man” is now operating eighteen—others 

h 

os have bought one, two, and three. 

C Like yourself, perhaps they were a bit 

m4 doubtful, but without obligation they 
proved to themselves that even if a grinder 

a can be sold at 

m, 

ut . 

from $300.00 to $495.00 

ted f.o.b. factory 

to 

= it can be the best and most economical 

1c . 

om grinder in the world. For maximum re- 

‘od sults at the lowest cost “Newmanize” your 

th Tank House. 

ibs. 

‘a Write us today 

WICHITA 
) 214 South Wichita Street 
The Cincinnati Butchers’ Supply Co., 

saad distributors, Chicago, Ill. 
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“Maforco” Galvanized Shelving 
Gives you the most satisfactory storage 
at an exceptionally low cost. 


MAIN FEATURES: 


Shelves adjustable and removable 
Self-supporting 

Slatted construction increases circulation 
Saves space by fitting snugly into corners 
Does not retain odors and lasts indefinitely 


MARKET FORGE CO. 


Everett, Mass. 
Making Trucks and Racks Since 1897 
Write for our complete catalog 










Foster 
Bros. 
Pork 

Splitter 





As you walk through the 


splitters being used are 


Foster Bros 


only make cleaner cuts, but 









formation, write 










85-99 Cliff Street 






This Is the Genuine 


you will notice that in nearly every case the 


It has been so for many years, for packers recognize 
the real merit in Foster Bros. brand. Their 
keen edges, and properly balanced construction not 


THE BRAND IS FOSTER BROS. 


If your supply house cannot 
furnish prices and full in- 


JOHN CHATILLON & SONS 
Established 1835 
Manufacturers of Scales and Butchers’ Supplies 










large packing plants, 
e 
. Splitters 


require less exertion. 









to us direct. 








Chicago 
Pattern 
Beef 
Splitter 


New York City, N. Y. 














GLOSS| 


MARGARINE CARTONS 


Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the dis- 
criminating buyer. 























National 
Carton “Company 
Joliet, Ill. 


and They Will G 


Wrap Moist Products in Parchment 


ain in Popularity 


Good Clothes Improve the Person and Parchment 
Improves the Package 


The public prefers to receive its foods 
in attractive dress. The public likes 
its moist and oily packages parch- 
ment wrapped. Parchment wrappers 
appeal to the eye. They strike the 
popular chord on modern sanitation. 
They impart an air of “class.” 


The provisioner who disregards the 
public fancy pays the price in a 
lessened demand for his goods. The 
provisioner who heeds, and parchment 
wraps his foods, forges ahead—thriv- 
ing upon public favor as he goes. And 
the added exnense is very very low. 


Let us quote on your requirements 
Me 
West Carrollton Parchment Qo. 
West Carrollton, Ohio. 


WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 














PACKERS 


por 
oe 


By Using Bannon Separators 
in the Rendering Plant 


The BANNON COMPANY 
32 Mlinois St. BUFFALO, N.Y. 


by the 


Increase Your Sausage Sales 


use of 


Perfection Sausage Molds 
Sausage Mold Corporation, Inc. 


918 E. Main St. 


Louisville, Ky. 














EMIL KOHN, Inc. 


Ship us a small Consignment and see 
how much better you car do. 


Results 


Talk! Information gladly furnished. 





Office and Warehouse: 
407 East Sist Street 


NEW YORK, N. Y. 
Caledonia 0118-0124 


Calfskins 
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FRIDAY’S CLOSINGS. 
Provisions. 
products developed further 
latter part of the week with 


Hog 
strength the 
reports of good Continental lard business, 
decided firmness at Liverpool, strong hog 
markets and buying of futures by packers, 
brokers and shorts, with selling limited to 
realizing. 

Cottonseed Oil. 
steady and rather 
daily with a 


Cottonseed oil very 
Making new highs 
good compound trade, fair cash oil 
mand, strength in lard and cotton, 
favorable weather in the South, 
lack of selling pressure. Southeast crude 
reported sold at 12c; Valley, 11%c bid, 12c 
asked; Texas, 113% nominal. 

Quotations on cottonseed oil at Friday 
noon were: May, $13.40@13.75; June, 
$13.40@13.75; July, $13.16@13.25; August, 
$13.12@13.22; September, $12.90@12.95; 
October, $11.90@11.97; November, $11.00 
(011.07; December, $10.73@10.80. 

Tallow. 
extra, 8c nom. 
Oleo Oil and Stearine. 
Stearine, oleo, 13c. 
Hull Oil Market. 
May /7, 


quiet. 
de- 
un- 
and a 


Tallow, 


1926.—( By 


Hull, England, } 
39s 3d; 


Cable.)—Refined cottonseed oil, 
crude cottonseed oil, 35s 3d. 


a 


FRIDAY’S GENERAL MARKETS. 

New York, May 7, 1926—Spot lard at 
New York: prime western $15.70@15.80; 
middie western, $15.55@15.65; city, $15.25; 
refined continent, $16.00; South American, 
$16.50: Brazil kegs, $17.50; compound, 


$15.00@15.25. 
en mae 

BRITISH PROVISION MARKET. 

The Liverpool market during the week 
ended May 1 was generally firmer, while 
prices for American bacon, because of 
small arrivals and smaller shipments, held 
firm, says Trade Commissioner E. C. 
Squire in a cable to the U. S. Department 
ot Commerce. 

Supplies of refined lard, picnics and 
clear bellies have become heavy, while 
stocks of heavy Cumberlands and square 
cut shoulders remain medium. 

Refined lard in boxes and picnics are in 


poor demand. Square cut shoulders, 
American Wiltshires, clear bellies and 
heavy Cumberlands are in medium de- 
mand. 


The price range in cents per pound on 
April 30th was as follows: 
April 30. April 23. April 16. 


. .27.56@28.48 26.69@27.54 26.00@ 26.90 





light .........28.44@24.09 23.22@23.44 22.57@23.44 
Cumberlands, 
heavy 21.3 @21.9 


oeeeeees2ae-d0@23.00 21.92@22.78 
Clear bellies. . eee -20,40@ 21.05 19.09@ 19. 96 19.09@19.96 
Picnics -.17.36@1 17.58@18.88 17.58@18.45 









. 8 
Square shldes ..18.66@1 5 19.10@19.75 18.45@18.87 
Hams, long cut.26.47@27.78 25.60@26.00 25.17@26.21 





American 
Wiltshires 
Hams, A. C. 
heavy 
Practically all c.i.f. 
higher than spot. 


..22.18@22.78 21.48@21.92 21.04@21.7 
26.47@27.18 25.39@25.82 25.17@ 25.60 


offerings are now 


BRITISH PROVISION STOCKS. 
Stocks of provisions in Liverpool on 
May 1, 1926, with comparisons, are re- 


ported as follows by cable: 


May 1,1926 Apr. 1, 1926. 





Bacon, boxes... 8,626 13,578 
, OMON, sc casion ces cos 632,004 4, 
Shoulders, boxes............. 1,431 

Lard, prime steam, tcs..... = 73: 

Lard, refined, tons........... 2,295 $10 
Si, SS TOD, SC ccescs “<aee 5 .-” -” paces 





THE WEEK’S CLOSING MARKETS 
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BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, May 7, 1926. 
Market in a very unsettled condition due 
to labor situation Consignments 
are expected to be shut off. 
no cancellations of 


here. 
However, 
been 


there have any 


on cif. sales so far. A few 
minor sales for deferred shipment, such as 
short clear backs have been called off. 

In the meantime a fixed price has been 
established by the government on boxed 
meats, and every effort is being made to 
maintain a normal market. 

Today’s prices are as follows: Shoul- 
ders, square, 89s; picnics, 86c; hams, long 
cut, 124s; American cut, 129s; bacon, Cum- 
berland cut, 110s; short backs, 110s; bel- 
lies, clear, 98s; Wiltshires, 107s; Canadian, 
117s; spot lard, 78s 6d. 

eae eae 
PORK PRODUCTS EXPORTS. 

Exports of pork products from principal 
ports of the United States during the week 
ending May 1, 1926, with comparisons, 
are reported as follows by the U. S. De- 


importance 


partment of Commerce: 


Hams and Shoulders, Including Wiltshires. 


















July 1, 

1925* 

Week ending——— to 

Mayl, May 2, Apr. 24, May 1, 

1926. 1925. 1926. 1926. 
M lbs. M Ibs. M lbs. M Ibs. 
RENN romaine bra 8s 0.9) 2,097 2.306 1,696 179,890 
Te: Teter si 6ks. osc 00% BD, wcwawes 3,816 
RE, Cece ateaw ven. An ewp'e: uae'ees ° 
Netherlands . ‘isla exe sad ot) 
United Kingdom "1,896 1.460 152,992 
CRE ONS on vess, ~~, 6 Ge cxeetmRS 1,605 
Canada 30 30 §,217 
RD | ah tiadnisss 154 182 9,710 
Other countries. 17 24 5,391 

Bacon, Including Cumberlands. 
OE, ws irae Pee eases 4,406 2,514 169,169 
To Belgium ..... SG BIB ncdses 5,159 
WARTTRARY ceces coscce BRB cesses 10,800 
Netherlands .... 12 18 5,899 
United Kingdom 4,001 2,374 102,742 
Other Europe... 171 50 20,216 
Canada .......- _— ma aeaeee 5,774 
CG sa rbcd anes c6sden 
Other countries. 








git 
Germany 
Netherlands 


United Kingdom 
Other Europe... 











Canada ........ 
0 re 
Other countries. ‘506 838 
Pickled Pork. 
NR. Sas cae a8 9cececdsac 350 251 106 23,¢ 
We PRE cts Sewanee “Gace aA o0ede s 
GOPRABY 2.2805 stoves | EE ere 
Be eee eee ee 
United Kingdom 438 Tree 2, 
Other Europe... 22 , er 2, 
Canada ........ 171 118 108 6,785 
CUD o Saicrreea nts 101 Veet aes 4,028 
Other countries. 3 41 3 7,477 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
{ lbs. M lbs. MIbs. M Ibs. 
ORME 30:6. s nis Vin tees 2,097 4,406 12,7638 350 
BI Se xin i5'0 5042 he 62 Dt > a eee 
ji re 1,049 621 82 
Port Huron 672 839 182 
Key West TOE ec vasc) eke cs 
New Orleans ...... 17 4 114 
pe, a re 148 3,388 22 
PIOGOREEER so ckcnvacewaioen acenee GB 900sen 
POCURNG, MING: 6 cc cccrce camsee esscce  sennes 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to M lbs. M Ibs 
United Kingdom (Total)............. 1,896 4,001 
PAVOII 6.0 ccc cccdcensedcreseregevnas 724 1,507 
Rn bb 6 sdsv dk dipiw Seles ee Aeneid ganesh aw 243 1,647 
PERTONOROE ooo icc ecscccecesecsevesces eosces 18 
TS EET ee eT CE TREE R eee 685 
Other United Kingdom............... 144 
Lard, 
Exported to M Ibs. 
COPAY CTOTR) oc. cccwccccnsecdccscecssows 4,611 
PI a ivag nda tenaselodss 4eubtint od edinpaad €e 4,611 
OUCE GEFMARY 2 onc csccccccsccveccvecccccccs sssces 


*Revised to March 31, 1926. 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
follow- 


the number of livestock slaughtered at the 
ing centers for the week ending May 1, 1926: 


CATTLE, 


Week 
ending 
May 1. 























Chicago 
Kansas 
Omaha: .... 
East St. Louis. 
et NIN waa 6. v-bcbediewae dese 
Sioux City 
Cudahy 
Serre 
Vhiladelphia 
Indianapolis 
REO Le eee 
New York and Jersey City.. 
CORI CT oon skcc sivas 


City 





1,893 
10,479 
4,797 


MONS 640k 55 Caeaand Cusea% 161,512 


101,600 
28,074 


Chicago 
Kansas Cit 
CEN as dia eid vic eaids ée.5 5 Ha 8S ; 
Se 
Oe A rer 

Sioux 
Cudahy 
Fort Worth 
Philadelphia 
Indianapolis 
RON ate davccwcveastaeuca’s 
New York and Jersey 
Oklahoma City 





) 
6,138 


Total 324,070 410,823 


Chicago 
Kansas City 
Omaha ..... 
ie Sr eererier errs f 
Ps 65 oe sie Nas 04-00 reed ae 208 
Sioux City 
Cudahy 
i Bs ee eee err ree 
Philadelphia 
Indianapolis 
Loston 
New York and Jersey City.. 
Oklahoma 


eevee ctccevececssows 5 37,814 61,206 
p 23,056 » 33 










7,136 
50,011 


36,988 
RFUR sc ce cnet tenes 48 eran 55 


Total ......cc0ceeceeeee+++225,550 179,000 201,157 
eae ee 
MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending May 1, 1926, are reported 


officially as follows: 











Point of 

origin. Commodity. Amount. 
Canada—Calf carcasses .........esceeeeee 2,223 
Canada—Smoked pork .........0.ceeeeeees beak lbs. 
Canada—Lamb carcasses .........6.eeeees 
Canada—Fresh pork loins................6. 1,438 Ibs. 
Canada—Calf sweetbreads ............... 10 Ibs. 
Canada—Boneless beef ..............ee0. 
Canada—Pork tenderloins 

CWE NTO. Seve cceere Ger etancase 
Canada—Frozen pork trimmings.......... 25,182 lbs. 
Canada—Beef tongues 5,518 lbs. 
ee my «Ths SORE EEE Te 2,085 Ibs. 
Germany—Ham in tins.............eseee8 1,020 Ibs. 
England—Corned beef in tins............. 1,680 Ibs. 
England—Beef cubes 80 Ibs 
Ireland—Smoked pork 1,503 Ibs 
Denmark—Miscellaneous meats in tins..... 1,500 Ibs. 
Holland—Smoked ham ............+seeeee8 1,620 Ibs. 
Norway—Meat cakes in tins.............. 2,409 Ibs. 
Norway—Pork and peas (tins)........... 550 Ibs. 
So. America—Meat extract. ...........0005 50,400 Ibs. 
So. America—Corned beef in tins......... 577,034 lbs. 


ety ee 
NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending May 1, 1926, 
with comparisons, as follows: 





Week Cor. 
ending Prey. week, 
West. dressed meats: May 1. week, 1925. 
Steers, carcasses 8,320 7,888 8,139 
Cows, carcasses 968% "770 820 
Bulls, carcasses 120% 8&7 137 
Veals, carcasses 11,684 13,564 14,986 
RAOGS OUR TOG waa s. cvcense © * teanees 115 
Lambs, carcasses .. 19,214 24,274 24,696 
Mutton, carcasses .. 3,811 3,310 5,082 
Beef cuts, Ibs..... 674,685 228,430 170,876 
Pork cuts, Ibs..... 1,105,790 1,072,220 1,194,614 
Local slaughters: 
CSG fevesses seuss 10,479 10,805 10,086 
CNETEE iaicsicces tires 18,154 18,246 17,169 
pe rerio 43, 235 43,658 45,517 
| pera re errr re 50,011 46,436 36,988 


COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 


York, April 1 to May 1, none. 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. S. Bureau of Agricultural Economics. ) 
Chicago, May 6, 1926. 

CATTLE—Another week of continued 
liberal receipts made for erratic and rather 
lifeless trade on fed steers. Early advances 
were lost and better grades closed mostly 
steady, while common and medium steers 
continued on the down grade and closed 
weak to 25c under levels late last week. 

Well-fleshed offerings scaling 1,100@ 
1,300 Ibs. predominated, a liberal propor- 
tion of which had to go at $9.00@9.50. 
Heavies topped at $10.40, two loads scal- 
ing 1,421 Ibs. and 1,555 lbs. respectively, 
making that price; and several loads well 
finished yearlings reached $10.25. 

Lightweight heifers held steady under 
scarce supplies, 619-lb. offerings made 
$9.90 and several loads sold above $9.50. 

Better grades of fat’ cows and heavy 
heifers lost 15@25c mostly, and the trade 
on such kinds contrasted sharply with the 
active outlet for canners, cutters and com- 
mon cows, these closing firm to 25c high- 
er. Choice heavy Kosher cows usually 
stopped at $7.50 or $7.75 late, and heavy 
canners as a rule made $5.00. 

Bulls continued active, fully steady, and 
vealers were little changed, the bulk going 
to packers on closing rounds at $9.00@ 
9.50. 

HOGS—Decreased marketings at most 
livestock centers combined with a general 
dependable outlet to maintain a strong 
and healthy undertone in swine trade that 
allowed values to work toward higher lev- 





Bangs, Berry & Terry 


Order Buyers 
Hogs, Cattle and 
Feeding Pigs 


Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us 


J. W. Murphy Co. 


Order Buyers 


Hogs Only 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 














You Get 
What You Want 


in buying 
Cattle or Hogs 
on order from 


Schwartz- 
Feaman-Nolan Co. 


} hang CH, Stock Yards 








els. The wide spread in prices narrowed 
considerably and for the first time in many 
months choice grades ranging from light 
lights to heavyweight butchers were quot- 
able at the same dollar mark. 

Packing sows, as well as butchers scal- 
ing more than 300 lIbs., ruled nearly 75c 
higher than last Thursday; medium 
weight butchers gained 15@40c and light 
weights, light lights and slaughter pigs 
finished anywhere from steady to 15c 
higher, with the most of the upturns ac- 
cruing to better grades. 

Late in the week, best 200 lb. kinds 
commanded $13.55, choice 250-lb butchers 
reached $13.25, sorted 150@180-lb. kinds 
sold at $13.65@13.90; and $14.00 stopped 
best pigs suitable for slaughter. 


SHEEP—Decreased receipts and a fair- 
ly stable dressed market again moved fat 
lamb values upward. Prices again reached 
a level equally as high or higher than 
the recent peak two weeks ago. The ad- 
vance on wooled lambs figured 25@50c 
generally and clippers showed an upturn 
of 50@75c. Spring lambs sold sharply 
lower as contrasted with prices just pre- 
ceding the Greek Easter holidays, but still 
remained well in line with old crop lambs. 
At the close, good wooled lambs brought 
$15.75, choice handy-weight clippers sell- 
ing upward to $15.00, the highest point 
of the season, and best native springers 
making $17.50, a spread of $16.25@16.75 
taking the top end of the Californias. 

Fat sheep broke sharply on the closing 





May 8, 1926. 










arriving from other markets. Choice 
clipped ewes topped at $9.00 at the close, 
this price being 50c lower than at the 


high time. 
es Soe 
KANSAS CITY. 
(Reported by U. S. Bureau of Agricultural Economics. ) 
Kansas City, Mo., May 6, 1926. 

CATTLE—tTrade in fat steers and year- 
lings ruled uneven during the week with 
a weaker undertone prevailing. Better 
grades of fed steers and long yearlings 
closed 15@25c lower, while a few choice 
weighty steers suitable for shipping held 
around steady. Light weight mixed steers 
and heifers and straight heifers were nu- 
merous and price declined 25@40c. Texas 
grass fat offerings ruled mostly 10@15c 
lower. 

Choice to prime 1,537-lb. steers topped 
the week at $10.00, while best medium 
weights and yearlings made $9.50 and 
$9.60 respectively. Bulk of the fed steers 
sold from $8.00@9.10. 

3utcher cows and heavy heifers are 15 
(@25c off, while canners and cutters are 
unchanged. Bull prices advanced 10@15c 
and vealers are 50c higher with tops ai 
$10.50. 

HOGS—A stronger undertone prevailed 
in the hog market and prices are from 15 
(@@35c higher than a week previous, with 
kinds scaling from 250 lbs. up showing the 
most advance. At the close choice 160-lb. 
kinds sold at $13.60; best 200-lb. weights, 
$13.25, and 300-lb. butchers at $12.65. 

Packing sows are 50c higher, with bulk 
$11.25@11.75. 












round, an increased number of aged sheep SHEEP—Prices on all classes of fat 
LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 


May 6, 1926, as reported to THE NATIONAL 
Agricultural Economics, U. S. Department 
Hogs (Soft or oily hogs and roasting 


pigs excluded): CHICAGO 
WF 50000 0nsencccessscesescesevescocsseee 
ge Ta ree 12.70@13. 40 
Hvy. wt. (250-350 lbs.), med-ch....... 13: 60@13.25 
Med. wt. (200-250 lbs.), med-ch....... 12.95@13.55 
Lt. wt. (160-200 Ibs.), com-ch........ 12.55@13.85 


t. 
Lt. It. (130-160 Ibs.), com-ch.......... 
Packing sows, smooth and rough...... a 
Sightr. pigs (130 Ibs. down), med-ch.. 13.25@14.00 
Av. cost and wt., Wed. (pigs excluded) 13.01-241 Ib. 
Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 
Good-ch. 


12 2 -70@13.90 
F, 

















Cov eerecccccseveccscnccceses 9.25@10.35 oseeeevee® 8.40@ 9.50 8.50@ 9.65 ecccccccce 
STEERS (1,100-1, wend LBS): 
PD onubsas sbeebs ss 64006 6sae0n ne 9.75@10.40 9.65@10.25 9.00@ 9.65 J. ES Seren 
P< scavanesse6e Stéhekh sues saseens 9.25@ 9. 75 9.00@ 9.65 8.25@ 9.00 8.40@ 9.15 8.75@ 9.75 
25 8.00@ 9.00 7.65@ 8.25 7.65@ 8.40 8.00@ 8.75 
6.75@ 8.00 6.15@ 7.65 6.25@ 7.65  6.00@ 8.00 
PPT TIT TET TIL errr Trier 9.75@10.25 9.00@ 9.65 9.15@ 9.75 Tirrrrie 
9.00@ 9.75 8.25@ 9.10 8.40@ 9.15 8.75@ 9.75 
8.00@ 9.00 7.65@ 8.25 7.65@ 8.40 8.00@ 8.75 
6.50@ 8.00 6.00@ 7.65 6.00@ 7.65 6.00@ 8.60 
5.25@ 6.50 4.65@ 6.00 4.75@ 6.00 4.00@ 6.00 
LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 Ibs. down)...... 8.75@10.00 8.15@ 9.30 8.00@ 9.40 8.50@ 9.75 
HEIFERS: . 
Good-choice (850 Ibs. up)........... 7.25@ 9.85 7.00@ 9.00 6.60@ 8.50 6.75@ 8.90 7.25@ 9.00 
Common-med, (all weights)......... 5.75@ 8.35 5.75@ 7.75 5.00@ 7.35 5.25@ 7.65 5.25@ 7.50 
COWS: 
tt cases owe esac bes one 6.50@ 7.75 6.75@ 8.00 6.25@ 7.60 6.25@ 7.50 6.50@ 8.00 
Common and medium -. 5.65@ 6.50 5.75@ 6.75 5.00@ 6.25 5.00@ 25 5.00@ 6.50 
ee | See 4.50@ 5.65 3.75@ 5.75 3.65@ 5.00 3.75@ - 3.75@ 5.00 
BULLS: 
Good-ch. (beef 1,500 Ibs. up). 6.75@ 7.00 6.25@ 6.75 6.50@ 6.90 6.40@ 6.75 6.00@ 6.90 
Good-ch. (1,500 lbs. down)...... -. 6.75@ 7.25 6. 50@ 7.50 6.50@ 7.15 6.50@ 7.25 6.00@ 7.25 
Can.-med. (canner and bologna)..... 5.75@ 7.00 4.50@ 7.00 4.90@ 6.60 4.75@ 6.60 4.50@ 6.75 
CALVES: 
Medium to choice (milk fed. exe.).. 6.25@ 8.00 5.50@ 7.50 6.00@ 8.00 6.00@ 8.25 4.50@ 6.50 
CRTR-OOMIBOM cc cssccccccccsesccceces 5.00@ 6.25 4.00@ 5.50 4.00@ 6.00 4.00@ 6.00 3.50@ 4.50 
VEALERS: 
PE SP MNO R ys occ ccvcccscvccenss 8.25@12. 00 6.50@12.00 6.50@10.00 7.00@10.50 6.50@ 9.25 
CE ‘Sivccusbibbasces<s0 seus 5.00@ 8.25 4.00@ 6.50 4.00@ 6.50 4.00@ 7.00 4.50@ 6.50 
Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 Ibs. down). 14.00@16.00 *12.75@14.75 14.00@15. 40 *12.50@14.10  13.00@15.00 
EE eee 12.50@15.75 *11. 50@14. ie AERIS — 2cractaces sneddousos 
Lambs, cal-aete. Mall weights)........ 12.00@14.00 75 = =12.00@14.00 11.00@13.00 
Yearling wethers, medium to choice... 11.75@13.75 10.75@12.75 5@ onsen 
Ewes, common to choice.............. 6.00@10.00 6.00@10. 00 *4, 50@ 8. 00 5. 50@10. 00 
Ewes, canners and cull.............605 2.50@ 6.00 #9. -00@ 5. 00 2.00@ 6.00 *1.00@ 4.50 2:00@ 5.50 


*Shorn basis. 





PROVISIONER by leased wire of the Bureau of 
of Agriculture: 





- = LOUIS. ana. = CITY. = rane. 
$13.1 13.5 
13.2 25@13.65 "18; 40@ 13.10 12. 50 13.2 
12. 0@1: 3. 4 12.25@12.80 12.40@13. oD 
13. 00@1 12.60@13.00 12.75@13.35 
13. 25a 13.7 = 2 13.00@13.40 


ps er 





13.40@13.80 5 13.25@13.50 
11.50@12.25 25@12.00 10.75@11.2) 
ISADEEIBES a ocacscses 13.50@15.00 





13.33-218 Ib. 











National Stock Yards, Til. 








Order Buyers of Live Stock 


Potts—Watkins—Walker 


1 Steck Yards National Bank 


Stock Yards, Kansas City, Mo. 
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lambs advanced 25@35c during the week. 
Wooled lambs were scarce with the best 
selling at $15.40. Arizona and California 
springers were numerous at $15.40@16.50. 
Shorn lambs reached $14.10, with others at 
$13.60@14.00. 

Aged sheep closed around 25c lower. 
Shorn Texas wethers moved at $8.50@9.25 
and shorn ewes brought $7.50@8.25. 

etl 


OMAHA. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Neb., May 6, 1926. 

CATTLE.—Heavy liquidation featured 
the fore part of the week with the result 
of an uneven decline developing on year- 
lings, beef steers and killing she stock. 
Choice grade steers and yearlings escaped 
with a cut of 10@15c, with medium to 
good grades mostly 25c lower. 

Fat heifers, 25@50c lower; cows, 10@ 
25c lower; canners, cutters and bulls gen- 
erally steady. Veals around $1.00 lower. 

Bulk of steers and yearlings for the 
period sold $8,15@9.25, with liberal sprink- 
ling of choice steers and long yearlings 
upward to $9.50. Top, $9.65 paid for both 
medium weights and heavy steers. 

HOGS.—Supplies locally have measured 
up favorably with comparative receipts 
and the trade throughout has carried a 
healthy undertone. Strong weight butch- 
ers have gained in favor and compared 
with a week ago show mostly a 25c ad- 
vance, while medium and light hogs are 
practically unchanged. This fact has 
brought about a narrowing of the price 
spread between heavy and light hogs. 

Thursday’s bulk 280@350 lb. butchers 
ranged $12.40@12.60; good 240@280 lb. av- 
erages, $12.60@12.85, with 160@240 Ib. se- 
lections largely $12.85@13.15. 

Packing sows reflect a 50@75c higher 
trend; bulk heavies, $11.50@11.75; smooth 
light sows, $12.00. 

SHEEP.—A good undertone has fea- 
tured throughout the period in the fat 
lamb market. Fed wooled lambs are 
steady to strong while clipped offerings 
show an upturn of fully 25c from previous 
Thursday. Bulk of fed wooled lambs 
Thursday this week sold $15.15@15.25; 
top, $15.40. Fed clipped lambs, $13.65@ 
13.85; top, $14.00. Native spring lambs, 
$16.00@17.00. 

Fat sheep held steady; wooled ewes, 
$9.00@9.75; shorn ewes, $8.00@8.50. 








A. H. Petherbridge 


ORDER BUYER 
Hogs and Stock Pigs 


Denver and Outside Points 


California’s Nearest 
Point of Supply 


UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res, Ph. Franklin 1255 








Four 
Competent Hog Buyers 
to Serve 
Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 


South St. Joseph, Mo. 
In the center of the corn belt district 
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ST. PAUL. 
(Reported AL §S. Bureau of Agricultural Economics 
and . Department of Agriculture.) 
So. St. Paul, Minn., May 5, 1926. 
CATTLE—Fed steers and yearlings are 
back to the low time of last week, a 
15@25c drop taking effect since Monday. 
She stock and other butcher stock, how- 
ever, has scored a strong to 25c¢ ad- 
vance as the result of a broad shipping 
demand, coupled with light supplies. 
Weighty steers were good enough to 
reach $9.25 Monday and Tuesday, other 
desirable offerings scoring from this price 
down to $8.75, with the bulk on down to 


$8.00. 

Fat cows are selling at $5.00@650 for 
the bulk with heifers mostly at $6.00@7.50, 
lighterweights scoring on up to $8.50. 

Canners and cutters advanced to a 
$4.00@4.50 basis, with bulls largely at 
$6.00@6.50, heavy holsteins up to $6.75. 
Veal calves were off 25c today, placing 
good lights back to the $9.00 levels. 

HOGS—Prices in the hog division are 
all the way from steady to as much as 
50c higher than last Wednesday, the ad- 
vance being most noticeable on medium 
and heavyweight material. Trading today 
was uneven and ruled from steady to 25c 
higher than Tuesday. Desirable light- 
weights averaging from 180 lbs. and down 
cashed largely at $13.25@13.40, with some 
180@200 Ib. kinds to shippers at $13.35. 

Butchers averaging from around 200@ 
225 lb. sold at $13.00 mostly, with the bulk 
of the butchers weighing from 250@350 
Ibs. at $12.50@12.75. 

Packing sows are fully 50c to as much 
as 75c higher, bulk selling today at $11.00, 
some at $10.50@10.75. Pigs after the high 
time last Wednesday, were reduced 25c, 
and have held steady for the period, bulk 
cashing at $14.75. 

SHEEP—Receipts have been very light 
in the sheep division and prices are steady 
to 25c higher than last week. Fat wooled 
lambs cashed today at $15.00, with culls 
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and medium grades selling at $11.00@ 
12.00. Best clippers sold at $13.50, heavy 
kinds at $11.00@11.50. A small assort- 
ment of spring lambs sold at $15.50@17.50. 
Wooled ewes sold at $9.50@10.00, shorn 
ewes at $7.00@8.75. 


ST. LOUIS. 
(Reported by U. 8S. Bureau of Agricultural Economics.) 
E. St. Louis, Ill., May 6, 1926. 

CATTLE—Lower values, the almost 
inevitable result of sharply increased re- 
ceipts, featured the principal classes of the 
current week’s trade. Compared with one 
week ago, native beef steers, 25c lower; 
western steers, steady; mixed yearlings, 
heifers and cows, 50c lower; canners, 15@ 
25c higher; bologna bulls, 25c higher; 
good and choice shipping vealers, 50@75c 
higher. 

Tops for week: Matured steers and 
yearlings, $9.85; mixed yearlings, $9.40; 
heifers, $9.75. Bulk for week: Native 
steers, $7.25@9.25; western steers, $6.50@ 
7.20; fat mixed yearlings and heifers, $8.75 
(@9.25; cows, $6.00@7.00; canners, $4.00@ 
4.50. 

HOGS—Increased supplies of light hogs 
with diminished shipping outlet resulted in 
irregular price changes and a materially 
narrower price spread this week. Light 
hogs, compared with a week ago, show 
about a 10@15c decline, with medium 
weights 15@25c higher; heavy butchers, 25 
@50c higher; pigs, steady and packing 
sows, 50@75c higher. 

Top light hogs and light lights today 
scored $13.75; bulk 190 Ibs. down, $13.50@ 
13.65; 200@240 lb. average, $13.35@13.50; 
250 Ibs. up, $13.10@13.30; packing sows, 
$11.75@12.00; pigs, $13.80 down. 

SHEEP—Fat lambs have advanced 50 
@75c this week, desirable 87 lb. clippers 
going to packers today at $14.60; best 
springers, $17.50. Medium to good wool- 
skins have sold at $15.50. 

Aged sheep are steady. Fat ewes, $8,50, 
shorn; $9.50@9.75 in fleece. 





Telephone 
Yards 0184 


We Buy ’Em Right! A Trial is Convincing! 


Write—’ Phone—Wire 
Murphy Bros. & Company 


Exclusively Hog Order Buyers 


Union Stock Yards 
CHICAGO 








CATTLE 


Kennett, Murray & Colina 
P. B. Stewart, Mgr. 


W. L. Kennett, Louisville, Ky. 








WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


a — meat Murray 

Kenn Murray & Co. Kennett, Whiting, McMurray & Co. & Oo. 
w. somone, Mgr. E. B. = L. H. McMurray G ber” Hicks, Mgr. 

pease LAFAYETTE —- F mol & Oo. 
Kennett, Colina & Co. a 
J. A. Wehinger, Mgr. Kennett, Murray & Co. SIOUX CITY 

D. L. Heath, Mgr. Kennett, Murray & Brown 
DETROIT J. T. Brown, Jde., Mgr. 


LOUISVILLE 
P. C. Kennett & Son 
E. N. Oyler, Jr., Mgr. 


EAST 8ST. LOUIS MONTGOMERY 
Kennett, Sparks & Co. P. C. Kennett & Son Kennett, Murray & Ce. 
H. L. Sparks, Mgr. RB. V. Stene, Mgr. ¥. L. M » Mgr. 


C. B. Heinemann, Service Manager, Chicago 


HOGS 


F. L. Murray, Nashville, Tenn. 
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PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 





ters for the week ending Saturday are reported to 

The National Provisioner as follows: 
CHICAGO. 

Cattle. Hogs. Sheep. 

eevbes sweats - 8,923 11,200 22,402 

Se ee - 8,302 11,400 23,073 

SES GE <x - 4,291 4,700 7,150 

keahueanieeacnd 7,152 11,200 11,693 

Sage. Png Prov. Co..... 1,569 2,800 oeee 

Hammond Co........ 3,523 3,500 vane 

Libby, McNeill & Libby. - - 1,108 eeve bene 

Brennan Packing Co., 5,800 hogs; Miller & Hart, 

5,300 hogs; Independent Packing Co., 4,200 hogs; 


Boyd, Lunham & Co., 3,800 


hogs; Western Packing 


& Provision Co., 7,400 hogs; Roberts & Oake, 6,000 


hogs; others, 22, 700 hogs. 


KANSAS CITY. 






































Cattle. Calves. Hogs. 
Armour & Co........... 3,480 866 7,243 
Cudahy Pkg. Co........ 3,682 777 4,500 
Fowler Pkg. hha coscee OSS 1 esse 
EE SEDs es) 0s.00svsns 242 860 4,415 
SSS ee 3,797 448 17,576 
£2 ea 665, 758 7,017 
1 Butchers ........ 155 = 1,527 
ED. Sesedesccccsecwu 20,609 3,865 32,278 
OMAHA, 
Cattle and 
Calves. Hogs. 
12,649 
10,283 
4,370 
7,74, 9002 
’ 002 
M. Glassburg .............. 4 eee 
Hoffman Pkg. Co........... 76 ° 
Mayerowich & Vail......... 68 
Glasser & M. Prov. Co...... S 
Omaha Pkg. Co............ 76 
John Roth & Sons.......... 69 : 
So. Omaha Pkg. Co........ 160 : 
Lincoln Pkg. C 292 . 
Nagle Pkg. 195 . 
Sinclair Pkg. Co 166 ‘ 
Wilson & 240 ° 
Kennett-Murray Co eae 5 
W. Murphy 7,2 
Other hog buyers, ‘Omaha. 15,986 
BE ik atis ine eah vse dhe a 27,193 69,883 
8ST. LOUIS. 
Cattle and 
Calves. Oogs. 
2 9 Se 1,957 5,105 
TN MIDs tuisocssw'ssocses 4,037 5,949 
ON ois oie ax sa oe 1,690 4,502 
St. Louis Dressed Beef Co. .1,379 ees 
Independent Pkg. Co....... 1,320 281 
East Side =e. ctor eevee 1,737 6,126 
ES Enos v6 400058000 6 659 
American Dee RES 103 759 
Krey Pkg. Co 130 1,165 
Sartorious ..... nae 776 
Sieloff Pkg. 86 1,039 
Gerst Bros. 68 998 
Butchers .. 9,291 54,064 
BD Sebedsweeencedees . -21,804 81,423 
ST. JOSEPH. 
Cattle. Calves. Hogs. 
SEE ORs ecccccccass . 4,088 706 8,440 
Armour & Co........... 2,540 491 4,630 
EE Ms bas akon bene 2,068 202 «4,531 
SE GhhexisSeucnsk ow . 1,579 50 §=63,665 
MT ade bnccccnauecte 10,275 1,449 12,266 
SIOUX CITY. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co........ 4,142 309 11,826 
th Saas 3,947 269 10,132 
CTs vaicnseiccese 2,167 5,7 
Sacks Pkg. Oo.......... 92 32 2 
» 53 32 17 
81 44 6 
Order buyers & packer 
shipments ........... 1,927 16,040 
DL ddendddabusveced 12,409 1,012 43,791 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. 
Morris & Co 5 551 1,538 
Wilson & Co. 443 2,803 
Se core 319 
Ee BAe 994 4,660 
INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Bastern buyers ........ 1,202 4,024 11,631 
Kingan & Co...... .... 2,586 1,569 12,489 
Armour & Co........... 315 6 2,5 
Indianapolis Abt. Corp.. 1,781 2 
Hilgemeier Bros. ...... yr ak 
PE, cossesesess 112 24 
he SS 137 yr 
Schussler Pkg. Co...... 30 25 
Riverview Pkg. Co..... 11 3 
ts 3 See 116 10 
Indiana Prov. Co 25 25 
Art Wabnitz 15 5 
Hoosier Abt. © 31 +i 
SD Biwechesscc'essce 357 108 
SY 1 <aphakGosuwens 6,668 6,156 29,074 
WICHITA, 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co........ 664 499 7,403 
COM. ccseeseess 359 61 3,488 
Local butchers ......... 220 opie awn 























560 10,891 





Sheep. 
5,313 
7,322 
4,751 
6,692 
3,758 








26,472 


Sheep. 
2,265 


2,312 
900 


1,069 


6,848 


Sheep. 
15,205 
2,838 
2,473 
1,818 


22,334 





Sheep. 
938 
501 
933 





Sheep. 
701 
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MILWAUKEE, 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.... 1,164 9,112 7,549 247 
Swift & Co., Chgo. . cases. ceen 1,877 ees 
Swift & Co., Harrisburg. “45 awe 
— Dr. Beef Co., 
} 83 ese . 
Riles Co. ove name 692 . 
R. Gumz 26 32 147 ° 
F. C. Gross, Armour Br. 165 3 _ ates 
Armour & Co., Chgo... 381 
N. Y. But. Dressed 
Meat Co., N. Y 34 ose esos 
Cudahy Bros. Pika Scabies 61 oye as ose 
EG asec ses ea sos 230 473 15 Ad 
Se 138 242 19 1 
Total ..........0.++0 2,827 13,142 10,2 292 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
EK. Kahn’s Sons Co...... 658 329 = 3,511 
Kroger Groc. & Bak. Co. 264 144 2,674 
G. Juengling . 323 cece 
J. & F. Schroth Pkg. Co. 28 , 865 
H. H. Meyer Pkg. Co... 31 2, 
J. Hilberg’s Sons....... 155 
A. Sander Pkg. Co...... i 
Bam Gall ...ccnvse : 4 
J. Schlacter’s Sons... ooo ©6898 162 
W. G. Rehn’s Sons. 52 ee 
NR © kee cicsivesc -. 1,815 843 
DENVER 
Cattle. Calves. Hogs. Sheep. 
Swift & Co............. 1,448 279 «42,782 1,960 
ASE BO. occccescee 986 353 4,646 3,916 
Blayney-Murphy ....... 666 173 =—-2,062 
ERE casescccncseece . 373 448 549 “21 
BE cocevciusscwscs . 3,473 1,253 10,039 6,697 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
TL ere 3,455 5,101 18,076 662 
Cudahy Pkg. Co........ 364 2,878 798 38 
Hertz & Rifkin......... 226 40 e005 owas 
United Pkg. Co......... 1,674 208 aoe aves 
DwAkt B OS. 200 .ccccesse 5,510 7,733 25,299 507 
WE skwveacnsseteate 1,108 323 = 8, 697 eee 
WOE occccve onbeees 12,337 16,283 52,870 1,207 
RECAPITULATION. 


Necapitulation of packers’ purchases by market for 
the week ending May 1, 1926, with comparisons: 


CATTLE. 
Week 
ending 
May 1 
SND “ccccccnsstssececsnnat 
Kansas Olty ..ccccccccccccscee 
OMAR 2occccvcccccccccccccces 
BE. TOUS. .ccccovess ° 
Bt. Jomo ..ccccccccccccsee 
BORE CR nn cc ccccccsccceses 
Oklahoma City 
EREMARAMONIS 2. cc cccccccccccce 


Cincinnati 
Milwaukee 
Wichita 
Denver 

St. Paul 


Total 


Chicago 
Kansas City . 
Omaha 

St. Louis 
St. Joseph 
Sioux City 








Oklahoma City 
Indianapolis ..............-. 
Cincinnati 
PEND. ao es tncepesccciess 
0) SS rr 
BOOMVEE  o ccccwsncccson 
a rrr ee 
er Pre er er 470,919 
SHEEP. 
Week 
ending 
May 1 
SPOE EOE OT CO Ce 64,318 
Kansas City 27,836 
Omaha ......-.-- 26,472 
St. Louis .. 6,848 
St. Joseph 22,334 
Sioux City 2,372 
Oklahoma City... 48 
Indianapolis ..........-++++. 1,043 
Cincinnati ..... 843 
Milwaukee ... 292 
7 701 
errr ee 6,697 
BE, DAR) wwvcccsccccssccevss 1,207 
| Per eet ee 161,011 
nr x od 


Prev. 
week. 












408,548 


Prev. 
week. 
37, 4 


122,031 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York for 
1926, are reported 


week ending May 1, 
officially as follows: 


Cattle. 

Jersey City ......... 4,282 
New York ......cc0» 1,434 
Central Union ..... 3,462 
WHA cccsesvccsars 9,178 
Previous week ...... 9,804 
Two weeks ago..... 8,539 


Calves. 
12,857 
4,635 
1,339 


Hogs. 
7,762 
3,558 


Cor. 
week 
1925. 


30,409 


134,429 


Cor. 
week 
1925. 


101,600 


535,907 


Cor. 
week 
1925. 

61,206 
24,344 
38, 411 





160,676 


Sheep. 


May 8, 1926. 








RECEIPTS AT CENTERS. 


SATURDAY, MAY 1, 1926. 

















Cattle. Hogs. 
ee eee ay seneae.. Gee 6,000 
Kansas lls acs kct Syren - 3800 2,000 
 isnxe rae ebacuse sa cones 7,000 
a” Ses ere . 800 3,500 
Sioux City rene eee stata sdaes 200 6,000 
BE, BOM ic cc ccscces evvesccce - 400 1,100 
Oklahoma City ~ssnesaase 100 400 
Fort Worth.. 500 100 
Milwaukee .. 0s 100 
nver ... F 200 200 
Louisville . pacbecbens os) agus 500 
MEL. “Se s6spudsenctsicad? ° 300 700 
Indianapolis ......... sonenede ae 2,000 
Co eee 100 1,500 
ee céseee oheadeee cooee 200 1,600 
sth eat osies secpcssccce BOD 400 
Cleveland weseeesedsccveseees - 100 1,000 
Nashville, “Sees ee 300 
ED ons Saya wes end sesiesees 1,000 200 
MONDAY, MAY 3, 1926. 
Cattle. Hogs. 
TN: occ ci wedaunecces --.18,000 50,000 
Kansas City......c.cee o+eeee-12,000 10,000 
IE sock odd 000 bcocccceesss 8,500 7,000 
es MEE oc cesescrenseceos ++. 6,000 15,000 
Gy MENG sss oSabss ee ese aebe - 8,500 ,000 
rer re 4,000 i 
Se eee eee - 4,000 12,000 
to . Aare rire 1,200 1,200 
ke ae are - 5,500 700 
MEEEEIDD: on sbi 50 000s ceneon se 200 500 
"RASA Pre fee errr res 3,300 1,900 
SMUD. o-wsscoccndiseenesase 1,2 1,200 
EE. ko sd ee 54) ome tne ene de 1,200 2,300 
Indianapolis ..... 1,100 3,500 
Pittsburgh 1,200 3,500 
Cincinnati 1,800 5,900 
Buffalo ... 2,500 11,500 
are ere 1,000 4,500 
BTID, DRS 0 kccacssaserss 200 1,000 
NES sdn wenn sweawewnwean es 4,600 1,300 
TUESDAY, MAY 4, 1926. 
Cattle. Hogs. 
IS: | on 55sss4ss0nnv ose ake 14,000 20,000 
DE Gc cwacckeocssebasaw 8,000 8,000 
.. .. OETLERTTTEOTE TLE lo 000 = =10,000 
BE, BMD. ccsiccevccesee ° 13,000 
St. Joseph. 3,000 
Sioux City ; 8,000 
is Ms we'pdn'ensesceecencesee , 8,000 
Oklahoma City............0.. 800 400 
OE  WPSRUI, 60 cb oscdssvestiteve 3,500 300 
DE WOUOD oo 0 tb sccesecesesis 800 3,000 
EEE. Noes %s'c.se ds sccu vee eess'e 900 2,200 
RTD: ¢led4as0 ob 0k 6 uh6es a6 100 1,000 
A rere re 800 2,400 
BIND oc asccveveneieese 1,300 6,000 
BPURRBOUEER cic cc cccccccsccsecs 100 1,000 
SEN, 66. 0 9'00 see seeecnee as 300 2,500 
PUES Sadcccqewevcconevesece 200 500 
AHOVORONE .nccccccccccvccssss 200 1,500 
Nashville, Tenn. 100 00 
PT errr 900 1,400 
WEDNESDAY, MAY 5, 1926. 
Cattle. Hogs. 
tree Pere rey Peery e 11,000 13,000 
PY SEN on bcos sacesecscees 9,000 9, 
CURR coccccceccccsrciccsecs 10,500 13,5 
fe SSS eee ery res 6,000 13,500 
iis SEs 00.0080 sae be ceeed ees 4,000 7,000 
| re er rT 3,000 9,500 
eS eee ee 3,500 14,500 
Oklahoma Clty... ...ccccccsee ,100 2, 
Fort Worth 
Milwaukee 1,200 
Denver ..... 2,300 
Louisville 00 
2 TS rst ree be a 1,900 
ey ee 1,500 6,000 
EN isis 5 Wis 44.4% a0 60605 100 1,000 
SEE hs Sila on dswo oe one td 600 4,000 
MED 6300.0 66% 400.00 06590 45 010:0 200 1,500 
PP ree 200 2,500 
rrr 100 700 
DE wc csaskaesdacvsedaeews 1,200 2,400 
THURSDAY, MAY 6, 1926. 
Cattle. Hogs. 
ce EER ey or ees 13,000 24,000 
SEs Re Peper e Pon 4,000 7,000 
SE, 0p. 00 0508 ss ¥ 00.0 ots 00% 3,500 11,000 
Sg errr et se me 
Bi, Ns GaN bK6 ¥.04.004-004 4 s:09 1,500 3,500 
SG | SAA Prien peer 3,000 9,500 
0 eae eee 2,500 8,500 
oe Es Aer eee 800 1,500 
EE Es ook ou scu ash -s anes 3,400 400 
RIND. 00 0050 wesc 00-4 4,5 805 600 2,500 
EE Sabwenels acne solnenne ens 300 2,500 
SE Gs 0604 0N Waet WEEN 400 200 
NEE 5.5.65 ecinans0-cnaanie 1,200 5,000 
oo Serr ers one 1,500 
Cincinnati 600 4,800 , 
Buffalo ..... 200 700 
Cleveland 300 2,500 
FRIDAY, MAY 7, 1926. 
Cattle. Hogs. 
ee... Sasnceakeaand cae 3,¢ 14,000 
Hmmens Clty vies sccccsvccees d 3,000 
SEE nish o56-VedGuncspenasen 8,000 
PR rar ee eer 12,500 
hs EL ccs oes saweneyceas 2,500 
Oe eres rere ee 5,500 
BE, WM cc ccpnccccccvesssses 2,300 8,500 
Oklahoma City 1 300 
Fort Worth . 500 
Milwaukee °..... 300 
POPOL Suse scevsecves 4,000 
i. Serer ri 1,000 
Indianapolis ...........se0055 6,000 
PICtSWGTGR nc ccccsccecccvesd vane ,800 
Cincinnati ......ccccccccvcces 5 4,500 
BE wivdnn 56 ba 0cessnenseees 100 2,400 
CUOVOIMME «ow ccccrcscccccese 200 2,500 








Sheep. 
5,000 
5,000 

900 
100 
500 
200 


12, 


Sheep. 
12,000 
2,500 








SSSSSSSSESSS: SSSSSSSES 


Sessocosssssss: S&S 555557 


ee eee oC 








May 8, 1926. 


Chicago. 

PACKER HIDES.—The market for 
packer hides continues active and strong. 
Prices for all grades sold during the week 
show a further advance of %4c over sales 
of previous week. The demand, while not 
so greatly in excess of the supply, con- 
tinues good for nearly all grades. 


The present prices, however, are still 
1%4@2c under those of a year ago. The 
movement during the week was probably 
in excess of 60,000 hides. 

The production of spready native steer 
hides is very light; last trading was at 
14%c and no movement noted this week, 
but holders are asking 15c. One packer 
sold 10,000 April native steers, another 
9,000, and a third packer 6,500, all moving 
at 12%c. 

No trading reported in extreme light na- 
tive steers during the week. Last trade of 
previous week was at 12%c for April and 
12%4c for March, and holders are asking 
13c for further lots. 

One lot of 2,500 April heavy Texas 
steers sold at 12%c. Three lots of April 
light Texas steers, totalling 5,100 hides, 
sold at 12c. Extreme light Texas steers 
are quoted at llc, with holders in no 
hurry to sell at this figure. Two lots of 
April-May butt branded steers, totalling 
4,200, sold at 12%4c. One lot of 2,500 Colo- 
rados moved at 12c. 

All these sales represented an advance 
of “ec over previous sales last week. 
Other scattered trading reported in 
smaller lots. 

Heavy native cows are quoted at 1l%4c 
for all April take-off. Light native cows 
are held at 12%c; some trading talked of 
but unconfirmed. This price of 12%4c was 
bid and declined for particular light 
weight selection, but holders are asking 
same figure for production at all points. 
Branded cows are held at llc minimum, 
with some packers talking 11%c for cur- 
rent kill. 

Last sale on native bulls was at 9c for 
January to April, and same figure now 
quoted for remaining lots of that class of 
stock; higher prices are expected for cur- 
rent kill. Branded bulls are quiet and 
quoted nominally at 8c for northern 
points. 

With the quality improving as the sea- 
son advances, the situation appears fairly 
strong. Tanners appear in a receptive 
mood and seem to be less inclined to fight 
the advance in prices. 

SMALL PACKER HIDES.—The small 
packer hide market is quiet but firm. Last 
sale of April all weight native steers and 
cows was at 12c, branded stocks bringing 
llc. April hides are well cleaned up and 
little trading is expected in May hides this 
early in the month. With the big packer 
hide market showing continual improve- 
ment, small packers are content to await 
developments before disposing of their 
current slaughter. 

Native bulls are quoted nominally at 
9c, while branded bulls are generally held 


at 8c. 

COUNTRY HIDES.— Country hides 
are steady, with a fair movement on the 
lighter weights, but little interest in heav- 
ier stocks. All weights are held at 10% 
@llc, with buyers insisting they cannot 
pay the high figure. Production of heavy 
steers is light, and they are held at 10@ 
10%c. Holders are asking 9c for heavy 
cows. Buff weights quoted at 10@10%c. 
Demand for extremes continues good at 
11%4@13c, according to selection. Bulls 
are nominally around 7c, and very quiet. 
Western all weight branded are held at 
around 9c. Tanners insist the spread be- 
tween country hides and packer hides has 
become too narrow. 

CALFSKINS—Packer calfskins are 
quiet, with a firm undertone. Market is 
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HIDE AND SKIN MARKETS 


not very well defined on account of lack 
of trading recently at Chicago. 

One packer is asking 19c for March- 
April calfskins, while other packers are 
talking up to 20c for April. Tanners are 
still holding off in view of quietness in 
the leather market, but it is thought next 
trading will be at a substantial increase 
over the last sales, which were at 18c. 

First salted Chicago city calfskins are 
quiet; 17c was last paid and 17%c now 
asked. Resalted lots are quoted at 14@ 
16%4c, according to selection. Demand for 
outside city calfskins continues light and 
prices about unchanged at 16@16%c, 
selected. 

Kipskins are in a little better demand 
than calf, and accumulation none too large. 
A number of inquiries reported, but offer- 
ings light and market considered in a 
fairly strong position. 

Packers are asking 17c for unbranded 
kips. Last previous sales were at 16%c, 
with over-weights bringing 15c and 
branded 13c. First salted Chicago city 
kips are quoted nominally around 15%c, 
with market quiet; resalted lots are held 
firmly at 13%4@14%c, selected. Outside 
city kips are quoted nominally at 134@ 
14'4c, according to selection. 

Packer regular slunks last sold at 85c 
and up to 95c now asked. Hairless slunks 
are quoted at 50@65c. 

MISCELLANEOUS MARKETS—Dry 
hides are steady; average lots of flint dry 
hides are quoted around 18c, with 20c last 
paid for light weight stocks. 

Horsehides are steady but in good de- 
mand. Trading at 4.00@4.60 for northern 
lots, according to selection. Offerings of 
choice renderers are light and held firmly 
at 5.00. 

Packer pelts are slow, the season being 
well over and being further influenced by 
the slow wool market. Packer pelts are 
listed nominally around 1.75@2.25; dry 
pelts are quoted at 22@25c per pound, 
selected. Last sales of packer shearlings 
were at $1.35, four packers participating 
at this price. Demand reported good, and 
this figure represents an increase of 5c 
over trades of last week. 

No. 1 pig skin strips are quiet and un- 
changed. Sales last oe at 634c f.o.b. 
production point, and 7%c delivered. 
Gelatine stocks are dull, with sellers ask- 
ing 534c and buyers not willing to pay 
over 5c. 

New York. 

NEW YORK PACKER HIDES—City 
packer hides are very firm. The demand 
of late has been better than had been an- 
ticipated and tanners are showing a keener 
interest in the market. Last trading in 
April native steers was at 11%c. Butt 
branded, April take-off, last sold at 11%c, 
while April Colorados brought 10%c. 
Packers are not offering their May slaugh- 
ter, expecting further advances in the mar- 
ket in view of the strength shown in the 
western market. 

COUNTRY HIDES—Country hides are 
moving in a little better way and prices 
continue steady. There has been a fair 
buying movement within the last few 
days, the market feeling the influence of 
the stronger market in the West. Tan- 
ners’ stocks are reported at a low level 
and more interest in replacements is evi- 


ent. 

CALFSKINS—New York City calf- 
skins have been active and firm. Late 
sale of 20,000 calfskins reported at $2.65 
for 9-12’s; this represented an advance of 
10c over previous ruling price of $2.55 for 
that weight. Previously 5-7’s had been 
selling at $1.60, with $1.65 paid for choice 





45 





lots; 7-9’s were quoted at $1.95@2.00. 
Calfskins are reported fairly well sold up 
for the present. 

DRY HIDES—The demand for com- 
mon dry hides is a trifle better and 
consumers are showing a little more in- 
terest. Some tanners have been out of the 
market to a large extent with the result 
that their stocks are none too large and 
replacements are becoming necessary. 
Trading is more or less restricted, due to 
the light arrivals, but prices are about un- 
changed. Tanners appear to be watching 
the market keenly. 


po 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
May 1, 1926, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: May 1. week. 1925. 
Steers, carcasses .......... 2,721 2,847 2,171 
Cows, carcasses .......... 868 692 br 
Bulls, carcasses ......... 79 108 
Veals, carcasses .......... 2.404 2,687 2, 78 
Lambs, carcasses ......... 8,116 8,794 % Li. 4 
Mutton, carcasses ie 1,585 1,133 
WOE PIO oe wn covteasaonsees 1422" 584 355,810 sa0'srt 
Local slaughters: 
EE on dd ode ghey ns dean 2,225 2,573 2,080 
RE DiC eeN eA dens scaces 3,120 3,524 2,881 
St oe hia keane eee ene 18,103 20,596 19,464 
TS iin 6 8x00 20g ena ewen 6,134 5,740 5,210 
ee ree 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending May 8, 1926, with compari- 
sons, are reported as follows: 
PACKER HIDES. 


bs Fe ending Week ending Cor. week 
May 8, ’26. May 1, ’26. 1925. 


Spready native 





BU os s<cen @l4%c 138 @l4n 154% @lé6c 
Heavy native 
Serer @12%c @12c 144%@l14\%ec 
Heavy Texas 
SE @12%e @12¢ @14\%c 
Heavy butt 
— d 
OME 50. ce0. @12%e @12c @l4c 
Heavy “Colorado 
a SR @12¢ @l1l%e @13%c 
Ex- Tight Texas 
3, ee @llic @llax 18¢ 
Branded cows..104%@llc 10%b@1lax 18¢ 
— native 
havasws @ll\c @llc 134% @13%e 
L ight native 
pecea des @12\%e @12%c 13%ec 
Native bulls... . @ 9c @ %e lic 
Branded bulls.. @ 74n @ 7%4n 94%4ce 
Calfskins ......18%@19%c 18%@19%c 23 24c 
Kips ...........164@lic 164% @l1ic 17%c 
Kips, over’t....15 @lte 15 @l16e 154%4c 
Kips, branded..13 @13%e 13 . @13%c 1344c 


Slunks, regular.85 @95ax @85b 
Slunks, hairless.60 @65c 60 @65e 60 


Light, Native, Butts, Colorado and Texas steers Ic 
per lb. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week 
May 8, '26. May 1, ’26. 1925. 
Natives, all 


weights ..... @12c @12c 13\%c 
Bulls, native... @ %e 9 @ 9%n age 
Br. str. hds.... a@llic @llic 
Calfskins ...... @16%n 15 @l16c 19 S10 ge 
Kips ..........13%4@14 @13n 14 oO 
Slunks, regular.50 @77%c 50 @T7T%e 1.00 


Slunks, hairless 
No. 1........25 @30n 25 @30n 25 @30c 
COUNTRY HIDES. 


Week ending Week pase Cor. week 
26. 1925. 












May 8,’26. May 

Heavy steers....10 que 10 og litte 
Heavy cows..... 84@ 9 SG 9e 11%c 
Buffe .... . 9%4@ 100 9 ) 914c 12c¢ 
Extremes ... 114 @12 we 1146 12%c 14¢ 
Pree 7 @T%e Tie 9c 
Branded hides... 74@ 8c 1% 8c 10¢ 
Calfskins .. 124%@13c 12%@13e 15e 
Kips ...... .104%@11%e 10% —- 13% 
Light calf $0.65@0.70 $0.55 0.7 Lt 
Deacons ........$0.55@0.60 $0.55@0.60 0.90 
Slunks, regular.$0.55@0.60 $0. 0.60 10.90 
Slunks, hairless.$0.15@0.20 $0.15@0.20 0.85 
Horsehides .....$3.50@4.25 $3.50@3.75 5.25 
Hogskins .......$0.20@0.25 $0. 20@0.25 10.30 





SHEEPSKINS. 


Week ending Week ending i. Ma 
May 8,’26. May 1, ’26. 


Large packers. ‘one 2.25 $1.75@2.25 #2756 
Small packers.. ey >? 85 $2.50@2.85 

Pkrs. shearlgs.. 1.30 @1.30 a 1 10 
Dry pelts...... $0.2260. 24 $0.22@0.24 Hy 30 


ICE NOTES. 


A new cold storage 
erected at Exeter, Calif., 
Hill Association. 

It is planned to build a new cold storage 
plant at Prosser, Wash., ai a cost of 
around $100,000. 

A new ice plant has been opened in El 
Monte, Calif., by the El Monte Ice Com- 
pany 

Wiggins Ice & Cold Storage Compariy 
plans to erect a new ice plant in Wiggins, 
Miss. 

It is reported that the Royal Palm Ice 
& Refrigerating Company plans to erect 
a $750,000 ice, cold storage and ice cream 
plant on the Dixie Highway at Holly- 
wood, Fla. 

Valley Electric & Ice Company, of San 
Antonio, Tex., plans to build an ice and 
cold storage plant in Weslaco, Tex., at a 
cost of around $40,000. 


plant is being 
by the Rocky 





Cold 


Fac 





Lepirp 
Al 


Enclosed Type 
Refrigerating 
Machines 


1. Have 43 years experience 
built into them. 


2. Have 12 leading points of 
superiority. 


3. Are installed in thousands 
of successful plants. 


4. Are described in illustrated 
“Iee and Frost” bulletins; 
your copy on request. 





Distributors in all Principal 
Cities 
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ICE AND REFRIGERATION 


Springfield Ice Company has let con- 
tract for the erection of a new ice plant 
in Springfield, Tenn. 

Peoples Ice Company contemplates the 
erection of a new cold storage plant in 


Biloxi, Miss. 
Monterey Ice Company has been in- 
corporated in Monterey, Tenn., by J. H. 


Walker, W. T. Ray and others. 
ne nei 

DUTCH REFRIGERATION ASSN. 

The 30th general assembly of the 
Netherlands Association of Refrigeration 
was held on April 30 and May 1, 1926, in 
Holland. 

The first session was held at the 
Physical Laboratory in Leyden, and was 
in the form of a memorial service for the 
late Prof. H. Kamerlingh Onnes, one of 
the leading figures in refrigeration re- 
search work in Holland. The principal 
address was delivered by Dr. W. H. 
Keesom. 

The second session, on May 1, was held 









May 8, 1926. 


in the municipal slaughterhouse of The 
Hague. Here the general business of the 
association was transacted, after which a 
trip of inspection was made through the 
plant. In the afternoon visits were made 
to the Peace Palace and the Maurice 


Museum. 
ee eS 
BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 





May 1, 1926, with comparisons: 
Week Cor. 
ending Prev. week, 
Western dressed meats: May 1. week. 1925. 
Steers, carcasses ......... 2,516 2,270 2,788 
Cows, carcasses : 1,235 1,504 1,128 
Bulls, carcasses .... 30 35 51 
Veals, carcasses 501 1,678 1,696 
Lambs, carcasses ........ oa 4 10,687 14,425 
Mutton, carcasses ....... 41( 285 494 
Pork, ibs. pense bees se eeu 384, ion 367,843 632,816 

Local slaughters: 

SNEED cnt obWoss onder eee ves 1,893 1,695 1,647 
SED p's auWhe8ds eens h0;008-5 2,885 3,139 3,401 
MED ivcccedouscevsoosesee 12,842 11,013 12,665 
BED. opecsaecceenssnaneen 7,136 4,548 6,485 





Glenwood Avenue 
West 22nd St. 


Cold Storage Insulation 


_All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 











“Man Size” 


unclosed doorways. 


Size No. 1 (29% in.) $9.50 
Prices F, O. B. Ches 


State size of doors, 
hand. Whether door and frame are fi 


1511 West Fourth St. 


STEVENSON’S 1922 


Door Closer 
stops the loss—the outflow of dry cold air, 
the ruinous inflow of warm moist air—at 


No. ; 3% in.) $8.50 


Whether ais or left 
ush, 


There’s only one way to greater economy—shall we tell you about it? 


Stevenson Cold Storage Door Co. 






Cut shows right hand door 
closer, No, 1 size, 29% in. 
long. Its spring—No. 1 guage 
wire 9/32 galvd.—wound very 
open so ice and rust cannot 
clog it. Made in two sizes, 
and for both right and left 
hand doors. 


Chester, Penna. 











ie 


Horizontal Compressors 
8 Tons Capacity and up 


Vertical Compressors 
1 to 18 Tons 


Complete Data Promptly Furnished 












Refrigerating and 
Ice Making Plants 


for the 


Meat Products Industry 





The Vilter Manufacturing Company 
806-826 Clinton St. 


EST. 1867 


Milwaukee, Wis. 
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Twenty years from now! Freighters on 
wings are transporting tons of commodi- 
ties. Loading stations cover miles of 
space—overhead! 


Nothing is side-tracked. Everything is 

**special."" No more delayed shipments! 

Your order is shipped from New York on 

Monday and received in Frisco Wednes- 
jay. 


Schedules are maintained—even for 
freight! Remember—this is 1946! Rail- 
sal tracks, cumb 1 ives ani 
smoke—are “‘relics."" We are living in 
the day of speed! We must have things 
QUICK!—and we GET them! 


Everything goes via “Atlantic to Pacific 
ir-way.”’ usiness wants ACTION— 
and is getting it! 


They say that time flies—but WE fly. 
Time ‘stays—and brings changes. 





But not even twenty years will change 
Jamison Doors—unless we, ourselves, find 
a way to improve upon them, which is a 
mi) doubtful undertaking. Very likely, 1946 
will find them giving much the same per- 

| formances as they are today. 
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Jamison Cold Storage Door Company 
Hagerstown Maryland 
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Chicago Section 


Sol Marx, of the Marx Hide & Tallow 
Company, Louisville, Ky., was a Chicago 
visitor this week. 

A. L. Batjer, of the Siewerssen Hide & 
Wool Co., Houston, Tex., was in the city 
this week on business. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 38,258 cattle, 15,043 calves, 58,448 
hogs and 36,351 sheep. 


One of Indiana’s distinguished citizens 
was in the city this week in the person 
of Morton Mannheimer, of Evansville. 
Mort. is looking unusually well these days. 

Albert Philipp, of the well-known 
brokerage firm of Daniel Loeb & Co., 
Rotterdam, Holland, spent a few days in 
Chicago this week in the course of an 
American trip. 


Three men from the Toronto plant of 
the Swift Canadian Company were in Chi- 
cago at various times during the week. 
They were J. H. Tapley, manager of the 


plant; M. Z. Irish, head of the beef de- 
partment; and H. L. Shearer, head cattle 
buyer. 


Provision shipments from Chicago for 
the week ending May 1, 1926, with com- 
parisons, are reported as follows: 


Cor. 
Last week. Prev. week. week, 1925. 


Cured meats, Ibs. .17,409,000 16,220,000 = 170,000 
Fresh meats, lbs. .41,987,000 41,501,000 7,855,000 
Lard, Ibs......... 7,095,000 6,903,000 7 479,000 


Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 
ending Saturday, May Ist, 1926, on ship- 
ments sold out were as follows: Cows, 
common to good, 10@14.50c; steers, com- 


mon to medium, 13@15.50c; steers, good 
to choice, 16@20c; and averaged 14.80c 


per pound. 
ee Da 
DEATH OF JOHN G. ROTH. 

John G. Roth, former president of the 
John C. Roth Packing Co., Cincinnati, O., 
died recently at Hot Springs, Ark. He 
was a type of the high-grade pork packer 
of the old days, oldest son of the founder 
of the concern which made the Dove 
Brand famous, and a noted curing expert 
in his time. 

He was 68 years of age last January, 
and had been president of his company 
for many years up to the time of its ab- 
sorption. He leaves a-family of three 
daughters and one son, John L. Roth, who 
is connected with the A. Sander Packing 
Co., Cincinnati. The daughters were hap- 
pily married and living at Hot Springs, 
where their father spent the last ten years 
of his life. 

The surviving brothers of the famous 
Roth family are Joseph L. and Charles E., 
both former treasurers of the American 
Meat Packers’ Association, and William I. 
Roth, all residents of Cincinnati. 

a 

GERMAN PROVISION MARKET. 

The Hamburg market for provisions 
during the week ended May 1 shows little 
alteration, says Trade Commissioner E. 
C. Squire in a cable to the U. S. Depart- 
ment of Commerce. The holdings of re- 
fined lard, light pork kins and frozen pork 
livers, are rather light. Spot stocks of fat 
backs, prime steam lard, in tierces, are 
about medium. 

Refined lard is moving very slowly, 
while other pork products are in poor de- 
mand. The approximate receipts of lard 


in metric tons were 2,200, compared with 
1,200 for the previous week. 

The arrivals of pigs at 20 German mar- 
kets during the week were 65,000, com- 
pared with 72,000 for the same week of 
1925. The top Berlin price for live hogs 
was 17.31 cents per pound, compared with 
13.84 cents per pound for the same week 
of last year. 


ae: 
TROTTER WITH ILLINOIS MEAT. 
R. W. Trotter, better known to his 


many friends in the trade as “Billy,” this 
week became connected with the Illinois 
Meat Company, Chicago, where he has 
been placed in charge of the provision de- 
partment. Mr. Trotter was formerly con- 


nected with Boyd-Lunham Co. as plant 
manager. 

“Billy” Trotter is one of the shrewdest 
men in the business and knows the pack- 
inghouse from the ground up. He has a 
host of friends everywhere who will want 
to extend congratulations, not only to 
“Billy,” but also to the Illinois Meat Com- 


pany as well. 
al 

AUSTRALIAN CURERS ON TOUR. 

W. H. Nancarrow, 
Gippsland Co-operative Bacon Curing 
Company, Ltd., Dandenong, Victoria, 
Australia, and W. Jacobs, managing direc- 
tor of Jacobs Drothers, Ltd., bacon curers 
with Mr. Barker, South Australia, were 
visitors at the office of THE NATIONAL 
PROVISIONER in Chicago last week. 

These men are looking over pork pack- 
ing and curing as practiced in this coun- 
try, particularly the handling and curing 
of pork products for shipment to hot 
climates. They will be in the United 
States for some weeks. 


manager of the 











D. 1. Davis and Associates 
624 South Michigan Avenue 


CHICAGO, ILL. 


Packing House Products 
Oldest Brokers in Our Line 






Tallow Tankage 
Grease Benes 
Provisions Cracidings 
Oils 


G@ == 


Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Oured Pork 
Quick Reliable Service Guaranteed 


Bight Phones Postal Telegraph Building 
AM Working CHICAGO, ILL. 





Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 

Packing House 

Specialists 


814 Erie Bldg. 
Cleveland, O. 








Stadler, Levine & Cravin 
Architectural & Mechanical Engmeers 








Geerge F. Pine Walter L. Munnecke 
Pme & Munnecke Co. 
Packing House & Cold a 
Censtruction; Cork Insulation & 

Overhead Track Work. 


Merphy . . 155 Congress 
= ee Detroit, Mich. Street 


‘C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Fallows 
Offerings Solicited 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


637 Prairie Ave. Chicago, Ill. 


PACKING PLA AND COLD STORAGE 
co SUCTION 


efficiency. 
206-7 Falls Bldg.,. MEMPHIS, TENN. 











Charles A. Streets, Broker 


Buying and Selling 
Provisions, Fresh Meats, Tallow, 
Greases, Fertilizer Materials 
Engineers’ Bldg. CLEVELAND, O. 





E. W. SKIPWORTH 


TRAFFI 


912-914 ere més. 
Across from the Board” 


Rates—Claims—Service 
Analyzed—Packers Ev- 
— are Satisfied 


CHICAGO 











PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, Ill. 


Cable Address, Pacarco 





LEON DASHEW 


Counselor At Law 
230 Fifth Ave., New York 
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TRADE GLEANINGS. 


South Cotton Oil Company, 25th and 
Ashland streets, Houston, Tex., has in- 
oO 000 its capital stock from $1, 250, 000 to 

Union Oil Mill Company plans to re- 
build that part of its cottonseed oil mill in 
Monroe, La., which was recently destroy- 
ed by fire. Cost is estimated at around 
$40,000. 

The meat packing firm of Greathouse & 
Wilhite in Iola, Kans., is making a num- 
ber of improvements to its plant, which 
will provide for greatly increased pro- 
duction. 


The municipal abattoir and the Sabine. 


Packing Company’s plant, now being con- 
structed near Orange, Tex., are rapidly 
nearing completion. It is expected to 
have both structures in operation within 
the next few weeks. 

Erion Packing Company has been in- 
corporated in Mitchell, S. D., with a 
capital stock of $100,000 by Homer C. 
Erion, J. M. Erion and J. M. Erion, Jr. 
It is expected to erect a meat packing 
plant in Mitchell in the near future. 

Hood and Company has been incor- 
porated in St. Paul, Minn., with a capital 
stock of $100,000 by Charles R. Hood, 
John W. Anderson and A. W. Thomas. 
The company will carry on a general 
slaughtering and meat packing business. 

A new linseed oil mill company has 
been incorporated on South Macadam 
street, Portland, Ore., known as the Em- 
pire Oil & Food Products Company. The 
new company has a_ capital stock of 
$60,000. George E. Merwin is president 
and ‘treasurer, and R. H. Muhme, vice- 
president. 

The new meat packing plant of the 
Miami Packing Company in Miami, Okla., 
has been completed, and was formally 
opened with a public “open house” recent- 
ly. Several hundred people attended the 
opening and inspected the modern plant 
and equipment. R. J. Tuthill is president 
of the company. 

Loewenstein-Horwitz Company, Inc., 
has been incorporated at 449 W. 37th 
street, Chicago, with a capital stock of 
$60,000 by Clarence H. Ross, Abraham J. 
Rittenberg, Henry J. Brandt and William 
R. Swissler. The company will manu- 
facture and deal in sausage, tongues, 
smoked meats and other meat products. 

i 


CHICAGO PROVISION STOCKS. 
Stocks of provisions in Chicago at the 
close of business on April 30, 1926, with 


comparisons, are reported as follows by 
the Chicago Board of Trade: 


Apr. 30, Mar. 31, Apr. 30, 
1926. 1926. 1925. 

Mess pork, ge! made 
since Oct. "25. bris. 125 433 448 

Other sae "of brid. 
pork, bris. ......... 23,499 26,489 21,931 

° lard, made since 

1, 35, Ibs..... °30, 474,786 25,975,289 69,572,718 


4,055,089 5,520,579 12,180,253 
483,300 504,200 5,218,079 


D. S. cl. bellies, ma 

since Oct. °25.. 17, 868,111 17,858,589 9,869,242 
D. 8S. cl. Daties, made 

prev. to O ; ea 30,000 .....006 
D. 8. rib pelifes. "made 

since Oct. 1, 1,609,217 2,183,181 6,601,417 


Ex. sh. cl. inlddies, 
made since Oct. 1, 


"SG, DS. 52 ccccvccvees 482,773 361,652 440,940 
Sh. cl. middiles, Ibs.. 1,000 29,300 72,442 
Bx. sh. rib middles, Ib. TEGO co castinnse ecvccsee 


D. S. sh. = backs, 
7,692,089 9, i, Hy 4, om se 


. 17,20) 

hy. 449,113 29, 130/604 37, 293’ Yel 
1"9/464/111 10,295,432 23,312,234 
“8, 979,990 11,839,278 18,532,235 


6,824,350 6,670,135 13,252,359 





8. P. shldrs., igi 151,692 145,857 159,473 
Other ute a meats, 
MAY osc eee uk ee ise 9,248,576 11,001,220 8,717,250 





Total cut meats, Ibs.95,269,822 99,203,363 128,405,257 
cea ORR 


LARD AND GREASE EXPORTS. 

Exports of lard from New York, April 
1 to May 1, 39,451,113 Ibs.; tallow, 68,000 
Ibs.; greases, 2,252,000 lbs.; stearine, none. 
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CHICAGO LIVESTOCK. 














RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Apr. 26.......29,679 3,071 53,843 18,265 
Tues., Apr. 27...... 11,679 4,805 23,020 21,137 
Wate, Ae: Bie neces 11,060 2,275 14,690 17,180 
Teer., AW. B....<< 11,023 4,845 20,253 16,255 
We, Ae. BB. 000.00. 2,865 911 15,427 10,875 
ae Ree 573 143 5,276 6,504 
Total last week...... 66,879 16,150 132,509 90,576 
Previous week....... 63,551 14,207 117,487 59,157 
OY RD by ise eavcc eet 56,095 18,745 134416 79,051 
Two years ago....... 46,851 19,344 151,612 63,993 

SHIPMENTS. 
Mon., Apr. 26....... 7,189 455 8,680 4,999 
Teed., ABE, Bloascess 3,675 71 7,750 4,126 
Wed., Apr. 28 9 3,765 2,375 
Thur., Apr. 29 é 285 5,682 6,901 
ae Se y 5 6,444 3,153 
| ee See 33% coe 1.166 1,101 

- —— —— 

Total last week. ..20,364 825 33,487 22,655 
Previous week . 19,651 685 41,824 20,096 
Year ago..... . 16,744 423 «34,014 16,325 
Two years ago.......17,151 18 46,932 20,112 

Receipts at Chicago Stock Yards thus far this year 
to May 1, with comparative totals: 

1926. 1925. 
Cattle - -1,005,258 961,713 
Calves 267,175 323,274 
Hogs . > 702,828 3,358,112 
Sheep . 1,442,795 1,296,138 





Combined " weahay hog receipts at eleven markets 


for week ending May 1, with comparisons: 


Week. Year to date. 








Week ending May 1............ 516,000 9,725,000 
Previous week...... Se §,  kesesanes 
ROO ip cisse'ce 586,000 12,318,000 
1924 711,000 14,697,000 
1923 698,000 13,704,000 
1922 . 525,000 9,916,000 
Com bined ‘Teceipte at seven “markets for the week 
ending May 1, with comparisons: 
*Cattle. Hogs. Sheep. 
Week ending May 1..... 206,000 436,000 189,000 
PEOVIOUS WHO s0.0 000508 cs 186,000 419,000 155,000 
WES Cai sGh es decs ens . 171,000 504,000 185,000 
Se .-171,000 585,000 181,000 
DE Weeeeecceadcesee --174,000 577,000 156,000 
BED sc ccsacccvccese oe 182,000 428,000 ,000 
Combined receipts at seven points for 1926 to May 
1, 1926, with comparisons: 
*Cattle. Hogs. Sheep. 
BEES ace cdcecnekauces 8,156,000 8,353,000 3,574,000 
ME ah6<écenssdecunees 3,107,000 10,523,000 3,332;000 
SE Ko veacedseeessees 3,161,000 12,208,000 3,278,000 
DE Sais ican tah sbaenes 3,219,000 11,435,000 3,561,000 
WEEP. SS 0b.40 0s 08s 0500K% 2,966,000 8,127,000 3,142,000 


*Calves at Omaha, St. Louis and St. Joseph counted 


as cattle, 
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Chicago Stock Yards receipts average weight and 

top and average prices for hogs, with comparisons: 
Average 

Number weight-—~Pelese 

received. lbs. Top. Average. 





wk eee ner 133,200 249 $13.90 $12.50 
Previous week............ 117,487 249 14.25 12.35 
PE 3 ahh cAee ene aoe cuqewne 134,416 231 12.00 11.60 
SE Pe CAC autdrSa daw eek uees 151,612 235 7.60 7.30 
ES 6 val dueedasenaeecen 171,963 238 8.40 8.00 
ROT ere rire ry 138,089 241 10.75 10.25 
EEL Sete 135,405 236 8.85 8.35 
AN... SQRE-TOGB soc oc vawices 146, 000 236 $9.50 $ 9.10 


*Receipts and average weights for week ending 
May 1, 1926, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
*Week ending May 1...$ 9.15 $12.50 § by 15 $14.70 
9.00 14.50 








Previous week.......... 9.40 12.3 

SUE. Riesanevacsiawe is veers 10.00 11.60 7.10 14.80 
BNE + -0h ce ucaes ete Ganeivess 9.65 7.30 7.50 15.85 
PETS sibietc aace.cae-ents eae 9.05 8.00 8.35 13.75 
PRCT «i cNarasgeele vo beat ware 8.25 10.25 9.00 14.85 
DT vane dawaedesuesseas 8.15 8.35 6.75 (10.35 
Av. 1921-1925. .....0.0. $ 9.00 $9.10 $ 7.75 $13.90 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ending May 1..... 46,600 99,400 67,200 
Previous Week. .......csses 43,900 75,613 39,061 
WRN ehadccassendestennce 39,261 100,402 62,726 
EN a. coca ceatesne ssaawed 29,700 104,680 43,881 
BE hadccisceassdvccnasaue 39,875 143,482 40,956 


“*Saturday, May 1, estimated. 


Chicago packers’ hog slaughters for the week end- 
ing May 1, 1926: 





, ner nr reir erin ro 11,200 
Anglo-American .......2.. eee cer eeeeceeweeeens 2,800 
WI I is i cawese ices pe anpane se eeeeees 11,400 
BiemmON CO. csc ccccccccpeccvessensendcecexes 500 
TE ec dccs cies cotetccckcesenus quname’ 4,700 
MI EE GID ics o.b cl ticccncas scatevacedquepaas tes 11,200 
Boyd-Lumham ....-.:... eee eee ee renee eeeenens 3, 
Western Packing Co..........:seceeceeesseees 7,400 
Womerte GB OOM... occ cccccccccscccesccasequse 6,000 
ME EE ME ecccssneciccacwusetetungesenee 5,300 
Independent Packing Co. .........+0-eeeeeeeeee 4,200 
Brennan Packing Co...........eeeeeeeeeeeeeee 5,800 
Agar Packing Co.......-...0seeeeereeeeeeeees 1,900 
GE oo cece <edias venctdsaepeceeenueneasaaee 20,800 
I ein incdededctccienssesneveuewaupeneess 100,000 
Previous Week... .cc cece cece cc ccc ccccvevesene 79,800 
VORP B80. cc cc cccccevccsiveccsccccscvesecees ces 101, 
, a a a nrernrinre rec Tat 119,700 
SD cs dewkenescaccccasct ssvewentsucheneenaes 164, 


(For Chicago livestock prices see page 42.) 





community. 





OPPORTUNITY FORA 
MEAT PACKING PLANT 


A mid-western city of 75,000 people has 
authorized us to present a genuine oppor- 
tunity for a packing plant which exists in this 


The utmost legitimate local co-operation 
could be expected by bona fide operators 
who are able to make a success of an institu- 
tion of this kind. 


Confidential inquiries are invited 


THE PACE COMPANY 
Industrial Development 
Advertising and Sales Service Research 
14 East Jackson Boulevard, Chicago, Illinois 
Harrison 8900 


me 
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Chicago Provision Markets 
Reported by THE NATIONAL PROVISIONER DAILY MARKET 


























CASH PRICES. FUTURE PRICES. 
Based on ——-. Carlot Eentios, Thursday, Official Board of Trade Range of Prices. 
ay 6, 1926 
SATURDAY, MAY 1, 1926. 
Green Meats. Open High Low Close 
Regular Hams— LARD 
a ae @26% May ....... 14.55 14.70 14.55 14.60 
BD Ss Me eon 05s00n 60 se cscececvivces 26 SAY caseses 14.82% 14, he 14.82% 14.87% 
ts Mi cevbadcgeesbootuesvivesese @24% ies. sesves 15.05 15.20 15.05 15.12% 
-. 9. 
1618 Ibe. 8¥8.00. cee» aq CEBAR BELLIES— 
EE Moo 656 oe ceb ees sh snes beeenss, @23% Me wcacenk 16.85 16.85 16.85 16.85 
Gidemet Elam PET. 20 00v0< 17.15 17.15 17.15 17.15 
@26 SHORT RIBS— 
@25¥ SUEY 08 esac 15.80 15.80 15.80 15.80 
@25 GO dxensae 15.95 15.95 15.95 15.95 
+3 
@23 MONDAY, MAY 3, 1926. 
99 
@21 — Open. High. Low. Close. 
SP os ciee 14.62% 4.75 14.55 4.55 
ei Sale cosccac 14.90 15.02% 14.82% 14.82%pa 
@15% Sept... 15.12% 15.25 15.02% 15.02% 
154 
ois a RS 15.12% 15.22% 15.02%  15.02%ax 
@u4% CLEAR BELLIES— 
May te eeeee sees ese scat 16.874%4n 
@29 Meee 17.25 17.25 17.10 i 10ax 
Z 10 _ @27% Bept. .cccee see oe eves 7.35n 
10-12 Ibs. @24% ; == 
13.14 Ihe. @2ii, SHORT RIBS— 
14-16 Ibs. @201, MERY co ncscic 15.85 16.10 15.85 16.10ax 
er? ae 16.05 16.15 16.05 16.07 %4ax 
se y 
Pickled Meats. a 16.00 16.12% 16.00 16.00 
Regular Hams TUESDAY, MAY 4, 1926. 
BRD BRB, BVB- cc ccccccccacccccccsscscccs @26% Open. High. low. Close. 
eo e............. a? 
SES Sa een re ; 2, May ....... 4.50 14.50 14.40 14.50b 
MINUS os. 5002 seeneseas pe 23%, July ....... 14.80 14.82% 14.65 14.75b 
|g aa ee la eR. 231, Sept. ...... 14.95 15.00 14.87%  14.97%4b 
oun a “ We. sauseeseuns aes nae 14.95n 
in ms—(house run 
4 : , CLEAR BELLIES— 
TE 6 ron buchen 0n cies bbesse0sss @23% 
Fc ockrscbaborseasocess @23% or seeeeee ‘ib eas etye <e 
aS c6 ay bende ss< eb bone nh oes @23% SULY we eeeee ‘. elo 1.05 ‘. 
Sept. ccccee cove Rew eee 17.40b 
Skinned Hams— 
cht. one @2y, SHORT RIBS— , 
16-18 lbs. avg @24% Pee 5.921% vee cis 15.92% 
18-20 Ibs. avg.. @24% July - 16.02% 16.02% 16.00 16.00 
20-22 Ibs. avg. @24 Bet. 2ccces cose e280 ay 15.95n 
22-24 Ibs. avg. @23 
24-26 Ibs. avg @22\% WEDNESDAY, MAY 5, 1926. 
25-30 Ibs. avg... @22 
: Open. High. Low. Close 
Picnics— LARD— 
ESSERE ser Re See @17%, May .......14.52 14.65 14.521, 14.65 
G- 8 IDS. AVE.... 2.2... 0c ceceeseeeeeee @15% July pageants if t'30” 14.90 14. 77% 14, 90b 
8-10 Ibs. AVg....-....-..- eee ee ee eee eee @15_ OS ee 15.0214 15.12% 15.02% se 
4 3 — mee | Fenn e teen e eee eens eens brn BOE, scx cces 15.02% 15.10 15.00 15.10b 
 / SESTELELELELELELELLELeT eee 
a d : 2 CLEAR BELLIES— 
se ee cut and seedless) qn ere 17.00n 
> p BVB. ccccccccccsccccscccccccccs July 17.25 17.25 
RD TBE. BUBescccccccccccsccccccccycece @27% We Gu dew icads 17.50b 
ES 6 Ades abn aso apse ene ses @2sie 
EE ing onsen és cncnxesaunssecane @21% SHORT RIBS— 
rn er @20% 0 el Re ene Ons, ee 16.00n 
a sssesKe 16.0214 16.10 16.0244 16.10b 
Dry Salt Meats. ERT Ris ei oe es 16.10b 
Extra short clears, 35/45.................. @16% THURSDAY, MAY 6, 1926. 
Extra short ribs, 35/45..................... @16% 
Se ccewcducctsvecosecsboces @13% Open. High. Low. Close. 
i aS bn boss nso onbsp cesses ek @l1 
CUES Sih» Shan <b6590ch0s sabes v 6s @11\% 14. 4.87% 14.85 14.87% 
Fat Backs— 0214 pa 
8-10 lbs. avg @1114 5.35 
10-12 Ibs. avg. @uiin 15.32% 
12-14 lbs. avg. @lu % ‘ 
14-16 lbs. avg... @12 
7 por ries 17.25n 
16-18 lbs. avg @12%, ~. 7k 7 7 
MESES osc... cccc cc cleones —., oe 4 17.50 17.40 Se 
DE RIE KL Saksvecaccscceedacses @12% Fe 36050 — aes ssee cad 
Clear Bellies— SHORT RIBS— 
. re yr re ban er 16.45n 
Ss hi eb skew acies se oasdsbiobwr @18\4 . + eR er 
? -~4 | MEE 16.55 he ae ek 16.55 
> Gieaheahabaeasensecerencemne — SRE —~ Sapnes 16.50 16.50 16.40 16.50n 
65 tones bkde 6640'a eae eas @17% - , > > 
BD ENG, OVE. ......002.0ccceccccecseces @17\ FRIDAY, MAY 7, 1926. 
p94 vd = ee ee ou Open. High. Low. Close 
CE ie kane Mnckn ses aeh beabe sss @16% 14.95ax 
15.15-17 4Yax 
15.374%4ax 
15.37% 
17.50ax 
PURE VINEGARS rom 
17.90ax 
a re 16.75 17.15 16.55 16.55ax 
July 17.00 17.50 16.70 16.75b 





iAN & COMPANY 












H. G. S. 
Packing House White Paint 
Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 

















May 8, 1926. 


CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, May 6, 
1926, with comparisons, were as follows: 











Week =. 
ending Prev. 
May 6, week. Yoon" 
pe Oe 4,801 5,162 4,407 
Angio-Amer. Prov. Co... 2,008 2,263 713 
a ee 5,904 6, 4,606 
G. H. Hammond Co..... 3,922 3,109 3,104 
LS 3S eae 5,121 4,163 2,482 
s 5 2 eee 032 8,634 2,294 
Boyd-Lunham Co. ...... 838 3,100 4,697 
Western Pkg. & Prov. Co. 8,874 9,059 7,200 
Roberts & Oake......... 3,954 11,163 4,119 
Miller & Hart........... 4,113 4,283 3,702 
Independent Packing Co. 4,780 4,031 3,420 
Brennan Packing Co.... 5,815 6,150 6,778 
Agar Packing Co........ 2,275 1,678 1,377 
SUED bonndesencessrece 63,437 69,257 48,904 








CHICAGO RETAIL FRESH 



















MEATS. 
Beef. 
No.1. No.2. No. 3. 
Rib roast, heavy end.......... 25 22 12 
Rib roast, iight end........... 36 28 20 
OCMRGK FORK . occcacceccceccncs 26 20 14 
PE, ME occcsccecsaccecs 45 35 20 
Steaks, sirloin, first cut...... 40 32 22 
Steaks, porterhouse .......... 50 37 25 
Steaks, flan -" sO erenresesensceces 28 25 18 
Beef stew, chuck.............. 20 18 12% 
Corned laa boneless...... 24 22 18 
SE SEE os ob cane 6eeeseue 16 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Good. Com. 
BRRRBEONTS. 55.0 60s dow ecsccece 40 21 
pouseaes 40 28 
Stews ... 16 10 
Chops, shoulder. 24 10 
Chops, rib and loin............ 60 
Mutton. 
RR. cducsnpeesrnhdansocese eee 26 
Stew . 10 
Shoulders 16 
Chops, rib and loi 35 
Pork. 
Loins, whole, 8@1@ avg...........seeeee. 32 35 
Loins, whole, 10@12 avg............eeee0% 30 32 
Leins, whole, 12@14 avg...........-.eeees 28 30 
Loins, whole, 1 24 25 
WPS ccccccccccccccccce ° 82 
Shoulders 23 
utts .. 27 
Spareribs 25 
8 ove 14 
Leaf lard, unrendered.............eeeeeee: 14 
Veal. 
RETOES occ ccccccccoccccssecoccesccee 28 38 
Forequarters -18 24 
BOGE  cccesce 4 85 
14 18 
-12 24 
° 50 
40 
6 
3 
50 
15 
13 
12 
Bbis. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago........ 9% 
Double refined saltpetre, gran., l. c. l..... 6% 6% 
REED: Wibdodss ch bkncdd2n conbersoccens 8 1% 
Double refined nitrate of soda, f. o. b 
N. Y. & 8. S., carloads...........00. 8% 8% 
Less than carloads, granulated......... 4% 7 
CFS cc esvcccccctecnessccecess eeeces 5% 5 
Kegs, 100@130 Ibs., 1c more. 
Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bbls., in 5-ton 
TE MDs ons 5ONbd40 4464s Se 00 eee 9% 9% 
In bbis. in less than 5-ton lots......... 9% 10 
Borax, carloads, powdered, in bbls. ...... 5 4% 


In ton lots, gran. or powdered, in bbls., 5% 5 
Salt— 
Granulated, car lots, per ton, f.0.b. Chicago 


BOER wcccccccccvcccccccvcscccccccccoccceces $ 7.40 
Medium, car lots, | per ton, f.o.b. Chicago, 
WE Ses cvcccnccccccnccecscncccecesoccecece 9.10 
Rock, car lots, per ton, f. o. b. Chicago...... 8.30 
Sugar— 
ee I MD, osc ancy sass eeeckaneas @4.45 
Gn MINE, DO DAMM, 65s sic on ceedweveesens @4.00 
Syrup, testing 63 and 65 combined sucrose 
SL ins 0s 08.54 va ph essed eds been ae oe @31 


Standard granulated f.o.b. refiners (2%).... 
be aetna f.o.b. New Orleans 











“a 


~ a wee se | 66s 











May 8, 1926. 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ending 








May &. 
Prime native steers......... 17 @18% 19 
Good native steers.. 1 @li 18 
Medium = steers. -.14 @16 14 
ee eee 138° @18 13 
NOW a = gaan ena oh were d we oe he 10 @il4 8 
Hind quarters, choice....... @24 
Fore quarters, choice......... @l5 

Beef Cuts. 

Stoer ‘Toles. Ne.d. 6 .66ccc.s @30 
Steer Loins, Mos 2, ...s.. 000. p 
Steer Short Loins, No. 1..... 
Steer Short Loins, No. 2.... 
Steer Loin Ends (hips)...... 


Steer Loin Ends, No. 2...... 
OG Re a 
Cow Short Loins............ @20 



















Cow Loin Ends i). @ij7 
Steer Ribs, No. 1 @21 
Steer Ribs, No. 2 @20 
a Oe ee @18 
Com Fae, FO, Be wc cde's ces @is 
COO Fey 2s Bos asdcsscees @13 
Steer Rounds, No. 1......... @16 
Steer Rounds, No. 2......... @i% 
Steer Chucks, No. 1......... @13 
Steer Chucks, No. 2......... @12% 
OS Sera @l14\% 
OOUr - RIRMORB ... «oc cecce see tine @i1% 
a Be rer @l2 
eee ee @11\% 
Sg ee @iij 
Lriskets, No, 2.. @13 
Steer Navel Ends. . ‘ @o% 
Cow Navel Ends............ @ 9% 
i Sere @ 7% 
Hind Shanks wee @ 6 
Se ere re @20 
Strip Loins, No. 1, boneless. . @50 
Strip Loins, Bw oh evees @45 
Strip Loins, No. i Sa EN @35 
Sirloin Butts, No. 1......... @30 
Sirloin Batts, No. g.......%. @25 
Sirloin Butts, No. 3......... @ls 
Beef Tenderloins, No. 1...... @i5 
Beef Tenderloins, No. 2...... @65 
Ee SAS ee a@is 
Flank Steaks... F @l4 
Shoulder Clods @15 
Hanging Tenderloins @10 


Beef Products. 


OIE LOOS 1D.) 5 6 <cnce ic cee s @l4\% 9 
RP ores Pe @10 
bn, 2, MEER Ee ee 29 
one ad a, EE DOL @35 3 
OR-Fat, BOF TW... cc ec seve 10 @i1 
a he @ 4 
Pr SOO, Whe Oe occ eenvis @ 6% 
MEU as pabdyiek sl cab iwnce yy? 10%@11 
oe ee errr ree 9%@10 

Veal 
errr er 17 @20 15 
oo ee er 18° @18 10 
Good Saddles. . -.16 @28 16 
Good Backs... ..10 @l14 7 
Medium Backs 8 @l2 





Veal Products. 








Ee Sr eee 154%@16% 10 
ephsnh'-y . @bo0 55 
GEE IU EIR a it's 0001000 coe b-a8 @38 34 
Lamb. 
CNGOS TOR. 6 i ccinascasscaece @30 
ej BES ore @28 
COS BRUIOR. 6 0.60 40:01. 0 0:59 @35 
Medium Saddles............. @32 
CN Ss se donna cess atess (25 
MieGiam POPES. .6 ccc sc cccece 23 ‘ 
Lamb Fries, per Ib.......... @32 3 
Lamb Tongues, each......... @13 
Lamb Kidneys, per lIb....... a2 
Mutton. 
ee Re ee are aii 
Ripe I 6 3,53 00 ¥0-n 5.5564.8 3-0 @20 
Heavy Saddles.... @20 
Light Saddles... . @25 
Heavy Fores....... @i12 
oO a. Seerererc rrr @al5 
PEMCOOM TOMB... cc ccccvccceves @25 
BEMEOOR, TINGS 5.0. vec scig ss csens @25 
MGUEOR. BOGW. 2 cscs cc cscsece @l4 
Sheep Tongues, each......... @13 
Sheep Heads, gach........... @1o 
Fresh Pork, Etc. 
eee @25 
Pork Loins, RG 10 Ibs. avg. @30 
BRMIOR oes cvcescetcedsccuvess @30 
Bellies ‘ @29 
CED bo.cds cee snass . @18% 
Skinned 18%@ 19 iy 
Tenderloins @60 
Spare Ribs 15 @16 
Leaf Lard @i5 
Back Fat @ljz 
PROGR: ove css cecsvveves gavene @24 
ED ng weve was cms dnes esas @i5s 
MED. ape susivet tevee desea rcs @le 
a es ee 5 
yo ere ere er 
SUED TROTIOB, on occ cccigneccces 
Blade Bones. .......ccccceres 
Pigs’ Feet. ° : 
Kidneys, per th... m 
ee Meet CPL e eee ee 
EE 5 eae WA te CORSA Cone Cove 
MN, og ntctiw nw As caWt-00\s meee oe 
DED oo viacencayewepeevesses 





Cor. week, 
1925. 


@20 
@l1s' 


@ 6% 


10%4¢ @ 1214 
8 


@li 
@14 
@27 
@l2 
@ 6 


@u 
@60 
@35 





@10 


@is 
@24% 
a 4 
@2 
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CHICAGO MARKET PRICES 


DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. carton....... gn 
Country style sausage, fresh in link....... 21 









Country style sausage, fresh in bulk....... 19 
Country style sausage, smoked.... 24 
Mixed sausage, “RE 18 
Frankfurts in rk casings. 22 
Frankfurts in sheep casings... 22 
Bologna in beef bungs, choice e's @19 
Bologna in beef middies, Ce SEP E eee 19 
Bologna in cloth, paraffined, choice........ 16 
Liver sausage in hog bungs............+.-.- 23 
Liver sausage in beef penal 14 
Head cheese ..... eveoene 16 
New England luncheon specialty. .. aeavedese ‘ 28 
Liberty luncheon specialty............ ehaee 21 
Minced luncheon specialty.........-..+-- wa 17 
TONGUE SAUSRZE....ccccccccsccccccescscces 25 
RE Ee Capagh Cocicees cee ccreventede @19 
Poligh GAUSABC..ccccccccccesccvcccccccccess @18 
BOUSR® cccccccccccsecccccescccces aencese eas @18 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs.. ip caaaas aes 53 
Cervelat, new condition, in hog bi 








Cervelat, new condition, in beef “middles.. 23 
Thuringer METERS os oak obs ecaseehat cece 26 
FAFME? oc ccccwccccccccccccccessccessescees 82 
Holsteiner ...cccccccssccccsescece covececee @30 
B. C. Salami, Choled....ccccossssecdccececs @49 
Milano Salami, enates, ‘in a ‘bungs......: 51 
B. C. Salami, ‘new condition............... 26 
Frisses, choice, in hog teiddlen.,..-.c.cc 0: 44 
| sal — Salami.......... spies 56 
ep’ ‘ 





peroni 
Mortadella, new ‘condition 
Caplcolli ...cccoces 
Italian style hams.. 
Virginia style HaAMS.........cceceeeeeeeees 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
ee ee eee rere ree 87.00 
EOree Tins, 1 TO COMI: oo ovens ccceedseseccs 8.00 

Frankfurt style sausage in sheep casings— 
















Small tins, 2 to crate 8.50 
Large tins, 1 to crate 9.50 
Frankfurt style sausage in por 
oe OE See ere ere ee 7.50 
SPP rer eer err re 8.50 
Smoked link sausage in pork casings— 
oe a a Seer rence ere 7.50 
Large tins, 1 We SEN Cb cacecasasadeceectens's 8.50 
SAUSAGE MATERIALS. 
Regular pork trimmings............0.+e00. 11 @l12 
Special lean pork trimmings............... 19 @19% 
Extra lean pork trimmings.............. --21 @21% 
ee ee rer err ae re 14 @14% 
POR SUOON WIGS os i cece see seccrsvocnesics @12 
Pe a doe 6 wy ok o's wine a eae bank oe sala ce 84@ 9 
Fancy boneless bull meat (heavy) Qi 
DOORN “GHGONE, a0 ice ecidcccneevecnewvans 
GRE TROBE) ova cs sc ccctsccscveveeneceace ‘ 
FeOe 2 OE ERNIE So .0issa0 wesc camiveinese'es 
RE HC ntieitniathy 5s 4.4 ce eee A Ue CoN 91%4@10° 
Beek checks, trimmed. ......csceccccsccvves @10% 
Dr. canner cows, 300 Ibs. and up.......... @ 9% 
Dr. cutters, 400 Ibs, and up...... @10% 
Dr. bologna bulls, 500-700 Ibs i @11%4 
| ARES Aree ee - 4%@ 5 
Cured pork tongues (can. trm.)...........+. 164%@17 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 
SAUSAGE CASINGS. 
(F. 0. B, CHICAGO.) 
Beef c eee. domestic, 180 sets = tierce, 
per 
Beef rounds, domestic, ‘140° sets ‘per “tierce, 


per set.... @29 
= rounds ‘export, "225 ‘sets ‘per tierce,, 
set 













WITTTTTITIT TILT eT 31 
neet. middies, 110 sets per “tierce: per eet... @1.50 
Beef bungs, No. 1, 400 pieces per tierce, 
WOE MES 5.50 ae cab acah da teh ae vebdeees ens @22 
Beef bungs, No. 2, 400 pieces per tierce, 
WAS. “WRN <5 noi sicss ccepns 40 bemnowe vas ede'e @15 
Reef weasands, No. 1, per piece.......... @15 
Reef weasands, No, 2, per piece.......... @i7 
Reef bladders, small, per dozen...........- @1.45 
Beef bladders, medium, per dozen......... @1.25 
3eef bladders, large, per doz........-..-565 @2.00 
Hog casings, medium, per bdl. _ yds..... @2.25 
Hog casings, narrow, per Ib. f. 0. 8........ @3.00 
Hog middles, without cap, per set.......... @17 
Hog middles, With CAP, POF SGC... .ncccccss Mon 
Es San rere ees @3 
Hoe’ bengs,; IAPR. PTUNCs. 10066 occ eneccsess @26 
Hog bungs, medium...... @20 
Hog bungs, small prime @12 
Hog bungs, narrow. @ 6 
Hog stomachs, per plece. Ceovecescecccscove @ 8 
VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. Dbl.......eeeeeeeeeeeees $14.00 
Honeycomb tripe, 200-Ib. bbl.........eeeeeeeee 16.00 
Pocket honeycomb tri 200-Ib. bbl.......... +. 18.00 
Pork feet, Ib. OTT ere ee ree 17.50 
Pork tongues, 200-Ib. esece Webeedbaeed 63.00 
Lamb tongues, long Saar "360:1b, WM So an'sas tee 42.00 
Lamb tongues, short cut, 200-Ib. bbl........... 51.00 
BARRELED PORK AND BEEF. 
Mess pork, regular........:scescsccsscesoss $34.50 
Family back pork, 20 to 34 pieces. . 37.00 
Family back pork, 35 to 45 pieces.. 38.00 
Clear back pork, 40 to 50 pieces...... Jee 28.00 
Clear plate pork, 25 to 35 pleces........... 25.50 
Clear plate pork, 35 to 45 comets eaveden 24.00 
Brisket pork ......- Gas Sa cadeerebnddseteees 30.50 
Bean pork ...... Croc ccneseccccccccccecce 25. 
og ere re errr 25.50 
Extra plate beef, 200 Ib. PRS Se accesns ee 27.00 


er 


Ash pork barrels, black iron hoops... .$1.67144@1.72% 
Oak pork barrels, black iron hoops.... 1.90 @1.95 





Ash pork barrels, galv. iron hoops.... 1.871%4@1.92%4 
White oak ham tierces........... @3.15 
Red oak lard tierces..........-+.. - 2.274% @2.30 


White oak lard tierces.............00. 2:471%4@2 2.5214 








OLEOMARGARINE. 
— grade natural color animal fat mar- 
in 1 lb. cartons, — or _— 
rey Chicago .,....... cégdintiacciadaats @24 
White animal fat margarine ‘in 1 Ib. * car- 
tons, rolls or prints, f.0.b. Chicago........ @194 
Nut margarine, 1 1b. cartons, fob> “Chicnes. @21 
(30 and 60 Ib. Fg — tubs, 
e per lb less.) 
Pastry oleomargarine, 60- 1D tubs, f.e.b. Chi- 
CN -“avcddgenweGecnaceeke SdedeTsE TE CaSeS @16 
DRY SALT MEATS. 
Po Ara cat ot ees @16 
| Aree y er errr @16 
Short clear middles, 60-lb. avg @l6 
Clear bellies, 14@16 Ibs........... @li% 
Clear bellies, 18@20 lbs........... ek @li4 
Clear bellies, BERSO Wes... eevee cesieese @ij 
ee eee @1T% 
Be ge BA ere cr eee @1li« 
iy a errr eee @11% 
ae TO CE a co tv eee cacede vet ces @1% 
PAG POCA, TOI THe ec c vai ciucdigin esis @11% 
RROMAERE BERGER. 60 .on nk cides ce ncctesccseedst @138 
PE oie ce sinmodendtednences ss qees sg enen ease @11 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 Ibs........... 81 
Skinned hams, fancy, 16@18 lIbs........... 31% 
Standard a ened hams, 12@16 Ibs........29 30 
Picnics, 6@8 1 ee vesocccceccesesevencs 20% 
Standard weedae "468 sia awed eosdoene 36% 
Standard bacon, 19321 Ibs. wets 82% 
Standard bacon, 12@14 Ibs..... 2 29 
Standard bacon strips, 6@7 Ibs........ ’ 29% 
Cooked hams, choice, skin on, surplus fat 
Oop 5.6 Kos cocci aakh ytenigeutnawers sins’ @t4 
Cooked hams, choice, skinned, surplus fat 
OE Sos gna been beads GanaSees UG) KGa Kh SL eOC KS @A5 
Cooked hams, choice, skinless, surplus fat amas 
Terre re eee eee ee eee eee ee ee ee Way 
Cooked picnics, skin on; surplus fat .- OF 29 


Cooked, picnics, skinned; surplus fat off.. 30 
Cooked loin FOU, SMOKE... cc cccccvecreces a6 


ANIMAL OILS. 








Pebend taeh Cline ck dees sv iede 1644 17 
xtra winter strained .» 14@138% 
reer ere rrre teers ce 124%4@1 2% 
Watva. No. 2 WA8M. cc. icc ce dcccceeesveet 11% @12% 
Ns ES RAI Dede ccm es ensccedenneet $unae 11%@12 
ee SOP e res eee cae ieee 1y4@1%\% 
Pure neatafoot Of)... ...cccccsccceeacceccce 154%@16 
WEG DOGEROINE Giles ic es ccaeucevacions 11% @124 
No, 1 MmemtelOot Olds vc.c cc ccccccscseccteces uY¥eal2 
Actdless tallow Of)... 2... civccvcccccddcvcvic yan, 
LARD (Unrefined). 
Prime, steam, cash tierces..............++ @14.65 
Prime, steam, loOme.......ccscsesesccsens @13,90 
EGGS: FOWoocc ccvcasstcdcccrsaasedsesceses @13.62 
Newmtral Iard. ooo <ccccesccscccccssecteuvees @i6.2 25 





LARD (Refined). 


Pure lard, kettle rendered, per lb., loose... @14.75 


Pure lard, tlerces.........cccccccvccseens @15.00 
COMPOUME — os ccc ccesccsiciecevcsterdesiiee @15.00 
OLEO OIL AND STEARINE. 

Oleo Of], CXtFA ....ceceeeeree Aenea veeeds 12% 

Oleo BtOCk ..cccccscceveveses eevevececocee 12 
Prime No. 1 0160 Ol). icccccoes Pere: | 
Paling. NG: 9 O60 Gi. vas cs copernsesnst dl gu 
No. 3 oleo oil....... ous oeaeee oases Can 
Prime oleo stearine, ‘edible aba. Fe tupicd 85.008 12 @18 

TALLOWS AND GREASES. 

Edible tallow, under 2% acid, 45 titre..... 94%@ 9% 
Prime packers, tallow.. eee 


No. 1 tallow, basis 10% ?. ‘fa., “"42 ‘titres. ! 84%.@ 8% 
No. 2 tallow, basis 40% f.f.a., 40 titre.... 7 @7™% 

Choice white grease, max. 4% acid, loose, 

CRN os cio chiccecticcsousseteettas tata 9%@ 9% 
B-White grease, max., 5% acid. < 
Yellow grease, 12-15 f.f.a..... 
Brown grease, 40 f.f.a........++- eee 


VEGETABLE OILS. 


Crude —_— seed oil—in tanks f.o.b. Val- 
ley pOIntS .....eeceeescceerecerens 
White. Geum’, in bbls., ¢c.a. t. Chicago. “14 mM 
Yellow, deodorized, in bbls......... 
Soap stock, 50% f.f.a. basis, f.0.b. mills. et 3 




















Corn oil in tanks, f.o.b. mills............. 11 ne Fy a 
Soya bean oil, seller's tanks, f.o.b. coast.. 9%@10 

Cocoanut oil, seller's tank, f.o.b. coast..... 9 @ 9% 
Refined in bbls., c.a.f. Chicago, nom....... 13 @138% 

FERTILIZERS. 
Blood, unground and ground............ $ 3.40@ 3.75 
| Pore rrr Ter Tiere ire, 3.50@ 3.65 
Ground tankage, 10 to 12%. secesee 2.90@ 3.15 
Ground tankage, 6 to 9%. — 80 
Crushed and unground tankage ~ - 2.75 
Ground raw bone per ton..........+++ 29. 00 
Ground steam bone per ton............--27.00@30.00 
Unground steam bone per ton........... 24, 26.00 
Unground bone tankage per ton.........- 15.00@17.00 
HORNS, HOOFS AND BONES. 

No. 1 horns, 75 Ib. average, per ton...$185. 200.00 
No. 2 —. 40 lb. average, per ton... .125.00@135.00 
No. 3 horn eseeecenesedsee aM 100.00 
Hoofs, black ‘and striped. be soeve ae 50.00 
Hoofs, white............ -- 70. 75.00 
Round shin bones, hi avies....... 90.004 100.00 
Reund shin bones, lights and med 55.00@ 65.00 
Heavy flats......cccccsccscccceces 50.00@ 55.00 
Light flats .....ccccccccccsececes 45. 50.00 
Thigh bones, heavies..........e++++-++ 90.00@100,00 
Thigh bones, lights and med... 85.00@ 90.00 
Buttock Dbones.........scceceeeseesese+ 50.00@ 60.00 


Note—These quotations app A, tp... oll z ——s 
which must be assorted, - 
cracks, a and clean, s aiees as t9 cat cut and we tent, 
Packed in double bags and carl 

on un — will be found in ner nghouse 
By-Products Markets’’ reports on another page. 
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Straight Talks With Meat Retailers 
VII — Modern Retailers vs. Old-Time Butcher 


Remember the old-time “butcher” of 25 years ago? 
Remember how primitive and ignorant his methods were, compared to those 


of the up-to-date meat retailer of today? 


In the following article, one of a series he is writing for THE NATIONAL 
PrROvISIONER, W. C. Davis, marketing expert of the U. S. Bureau of Agricultural 
Economics, points out the many changes that have taken place in the retail meat 


industry in the past quarter of a century. 


The old-time “butcher,” with his crude and unsanitary methods, has given 
way to the modern meat retailer, who figures costs and prices scientifically and 
keeps his shop and surroundings clean and sanitary. 

The occasional retailer who still does business as his father did is doomed 
to failure, says Mr. Davis, unless he wakes up and keeps up with the march of 


progress. 


This is the seventh article by Mr. Davis in this series of “Straight Talks.” 


The first 


appeared in the issue of Jan. 2, 1926; the second on Feb. 6; the third on Feb. 20; the fourth 
on March 27; the fifth on April 10; and the sixth in the issue of April 24, 1926. 


“Once a Butcher, Now a Meat Merchant” 
By W. C. Davis 


The constant trend of population from 
the country to the cities during the past 
25 years has changed the habits and modes 
of living of most of us. With it has come 
new ideas and marked progress toward 
more economic distribution and market- 
ing. 

Many changes that would have been 
considered radical 25 years ago have been 
accepted through force of circumstances 
and now have a permanent place in our 
economic life. 
ably none is more outstanding by com- 
parison than that of the old type “butch- 


er” and the modern retail meat dealer. 
Old-Time Butcher’s Crude Methods. 

The butcher of by-gone days was de- 
pendent largely upon the available supply 
of livestock in localized areas for his 
stock in trade. Slaughtering was done in 
the most primitive fashion and without 
due regard for sanitation. Healthfulness 
and wholesomeness in the preparation of 
meats lacked the significance of present- 
day operations. 

And in the shop, conditions were little if 
any better. Quarters and cuts were gen- 
erally more or less exposed and practically 
no protection against flies and dust was 
provided. 

At most, the average “butcher shop” 
was uninviting, and the butcher himself 
generally fitted into the scheme with 
amazing similarity. The shop reflected 
the personality of its operator. To all 
intents and purposes, they were one. 

Modern appliances and equipment were 
unknown to him. “Preferred cuts,” which 
as a term has become a _ bug-a-boo to 
many present-day operators, was an un- 
known term to our old butcher friend. 

Cutting Tests Unknown Then. 

With only slight variations his one price 
method applied to all portions of the car- 
cass. Therefore, percentage yields of the 
various cuts and their relation to the car- 


Among such changes prob- 


cass as a whole had no significance to 
him. Prices of forequarter cuts did not 
differ materially from of hind- 
quarter cuts. 

The intricacies caused by fluctuating de- 
mands for certain cuts, and the influence 
that shifting of demand has on prices of 
other cuts was of no concern. 
periodical price adjustments caused the 
average old time butcher little worry. 

Under such conditions he worked and 
lived within his own sphere, unenvied by 


prices 
Occasional 


his friends and associates, wondering why 


Retail 
Bookkeeping 


How do you keep books, Mr. 
Retail Meat Dealer? 

You can’t run a successful meat 
shop today without good book- 
keeping any more than you can 
without scales! 

Roy C. Lindquist’s articles on 
book-keeping for retailers, which 
ran serially in THE NATIONAL 
PROVISIONER, have been reprinted 
in handy eight-page size. They 
are the best things ever written on 
this subject. 

Subscribers may have a copy 
free. To others they are 25c each. 

Fill out and return the follow- 
ing coupon. 





The National Provisioner, 

Old Colony Bldg., Chicago, Ill. 

Please send me a copy of ‘‘Bookkeeping 
for Retail Meat Shops,” by Roy C. 
Lindquist. 


Subscribers, 2c stamp. 











his sons did not follow in his footsteps. 
The title “butcher” clung long after the 
type had virtually become extinct. 

How different today is our modern suc- 
cessful retail dispenser of meats. Science, 
invention and competition have all had a 
part in the evolution. 

And along with the process of evolution, 
the standard has been raised. Slip-shod, 
unethical methods have largely been 
relegated to the background. The few 
who still cling to the theory “my father 
did this for forty years” must of necessity 
fall by the wayside. 


Modern Retailer Must Know His Business 


With it all, the successful retailer of 
today has become a merchant of high 
order. He recognizes the importance of 
knowing how. 

To this extent competition has been 
beneficial and has resulted in helping many 
an individual operator out of a rut. 
Through the application of modern equip- 
ment and refrigeration, losses caused by 
trimming and shrinkage have been re- 
duced to a minimum. 

Through these means also the old dis- 
ordered, unsightly shop has been displaced 
by a modern, sanitary, attractive shop. 

Under the old order of things, the re- 
tail butcher business was unattractive to 
the average young man. Consequently 
sons of retail men and others during that 
period sought out other fields of endeavor. 

Conditions in these respects today are 
very different. The modern retailer has 
progressed far toward his rightful place in 
business and society. 


Present-Day Retailers are Merchants. 


Modern retail meat dealers are no longer 
butchers. They are merchants in every 
sense. 

They purchase their products, generally 
under the most favorable sanitary condi- 
tions, and in competition with their fel- 
lows. They study their common problems 
with their competitors. In general they 
perform a public service and are a neces- 
sary link in our economic chain of dis- 
tribution. 

Some have not yet become modernized, 
and many operators have so far failed to 
appreciate the advantages which accrue 
to the market that is operated according 
to present day standards. But contrast 
our modern retail meat markets of the 
present period with the average market 
of even 20 years ago, and it will be diffi- 
cult to find any industry that has shown 
greater progress in methods of distribution. 

{Another talk with retailers by Mr. Davis 


will appear in an early issue of THE NA- 
TIONAL PROVISIONER.] 


1% —-— 


TROUBLE IN YOUR ICE BOX? 

Whenever anything goes wrong with 
your cooler, Mr. Retailer, tell your trou- 
bles to Retail Editor, Tue NartIoNAL 
Provisioner, Old Colony Bldg., Chicago. 
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Tell Us Your Troubles 


In this column the retail meat dealer’s 
questions will be answered. 

Address your inquiries to Retail Editor, 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago. 




















Odor from Shop Fats 


When tallow and fats are accumulated 
for some time, there is often difficulty with 
the product being offensive when it is ren- 
dered. A Western retailer wants to know 
how to avoid this. He says: 

Editor The National Provisioner: 

I am rendering tallow and kidney suet which I 
accumulate in my meat market. Is there anything 
that I could use to offset the odor in rendering this 
product, especially during the hot summer months? 
I would want something that would not bleach the 
tallow. 


The best way to prevent odors when 
accumulated shop fats are rendered is to 
keep the fats sweet. This is one place 
where an “ounce of prevention” is better 
than a “pound of cure.” 

If the inquirer has proper cooler facil- 
ities, it would be well for him to hold his 
accumulating fats at freezer temperatures, 
to keep them from becoming tainted be- 
fore they are used. 

If the cooler temperatures are not low 
enough for this purpose, the next best 
thing is to keep a barrel of 100 deg. pickle 
nearby, and throw the fat in that until it 
is ready to render. If the scraps are 
sweet and fresh there will be no trouble 
from odors. 

To make this 100 deg. pickle, use 2% 
Ibs. of salt to each gallon of water. Wash 
this salt water off before the fat is ren- 


dered. 
cers Eee 

CHICAGO RETAILERS’ PARTY. 

South West Side retailers of Chicago 
held a May party with their new Ladies’ 
Auxiliary on Wednesday, May 5th, when 
the new ladies’ auxiliary was installed by 
President A. J. Kaiser of the South West 
Side Retail Meat Dealers’ Association. 

It was one of the usual grand social af- 
fairs given by President Kaiser's organiza- 
tion, including a banquet and dance, com- 
plimentary to its members, a well-financed 
treasury making this possible. The 
weather being ideal, a beautiful May Day 
with music, was such as to cause all to 
forget business worries and enjoy one 
great social evening. 

President Kaiser introduced National 
Secretary John A. Kotal, who had just re- 
turned from a thirty days’ trip through 
the East and brought an interesting mes- 
sage. 

President Kaiser, using the full ritual of 
installation, installed the Ladies’ Auxiliary 
of his association. The .officers of the 
Ladies’ Auxiliary are Mrs. P. Smidl, presi- 
dent; Mrs. Zahrobsky, vice president; 
Mrs. R. Shotola, secretary; Miss A. Kral, 
treasurer; Mrs. M. Stejskal, financial sec- 
retary; Mrs. C. Raispies, pianist; and Mrs. 
A. Srain, master-at-arms. * 

Mrs. Smidl thanked the installing offi- 
cer and others for their good wishes, and 
assured the association of the loyal sup- 
port of the Ladies’ Auxiliary as a step- 
ping stone in the social progress which 
means so much to the families of the 
members, After the installation some 71 
new members were obligated to the 
Ladies’ Auxiliary. 

Secretary Kotal had the honor of lead- 
ing the supper march with the president- 
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You can profitably apply 
the “Cafeteria idea” to 





your own business. Dis- 
play your meats in count- 
ers refrigerated by the 
“York” self-contained au- 
tomatic refrigerating unit 
and your meats will sell 
themselves. 


Ice Making and Refrigerating 








The automatic “York” requires no at- 
tention other than an occasional oiling, 
and once installed in your market will 
go a long way toward eliminating the 
drudgery and spoilage losses with which 
you probably now are handicapped. 


Write for further particulars 
Manufacturin 
YORK “2s 


as: York, Penna. Y 














elect of the Ladies’ Auxiliary, Mrs. Smidl, 
and at the banquet thirty-minute talks 
were given by Secretary Kotal and Presi- 
dent Kaiser, after which dancing contin- 
ued until the early hours of the morning. 
Mrs. Smidl, president of the Ladies’ Aux- 
iliary, was toastmaster. Three hundred 
and fifty-eight couples were in the supper 


march, 
animes Weert 
LOCAL AND PERSONAL. 


The meat market of P. Miller in Morril- 
ton, Ohio, was recently damaged by fire. 

M. L. Shobe has sold his City Meat 
Market in Alva, Okla., to Forest Davaney. 

E. R. Coble has discontinued his Peer- 
less Meat Market in Lawrenceburg, Ind. 

Gault & Mundorf have sold their meat 
market in the Lowndes Grocery, Sharon, 
Pa., to Thomas Fornoff. 

Fred Ereman has sold his meat market 
in Sayre, Okla. to R. L. Warren. 

A new meat market and grocery has 
been opened in Sharon, Pa., by Samuel 
Weiss. 

A new meat market has been opened in 
Plummer, Minn., by S. J. Rice. 

R. W. Wilkin has opened a new meat 
market in Rolfe, Ia. 

W. J. Shaw has sold his meat market 
in Montevideo, Minn., to W. P. and W. A. 
Weisbrod. 

Fred Schmiedeskamp has sold his meat 
market in Wayne, Nebr., to L. W. Roe 
and M. V. Crawford. 

A new meat market has been opened in 
Hancock, Mich., by Paquette Bros. 

Johnson & Connely have sold their meat 
market in Frazee, Minn., to D. A. Hoel 
and A. Perkins. 

William Dunigan has sold his meat mar- 
ket in Ohiowa, Nebr., to Frank Brabec. 

R. W. Williams has sold his meat mar- 
ket and grocery in Turon, Kans., to Ed. 
Conley. 

John Smith and C. Hite have sold their 
meat market in Lodge Grass, Mont., to 
Anton Zeleny. 

Carman Brothers have sold their meat 
market in Jacksonville, Ore., to Thomas 
Dunnington. 

Scharfenberg Meat Market at 1127 
Chestnut street, Quincy, IIL, has been sold 
to Thomas J. Messick. 

Lindgren & Johnson have sold _ their 
Model Meat Market in Stranton, Ia., to 
R. J. Schenck and Thure Peterson. 


A new meat market has been opened in 
Jordan, Minn., by Ed. and Theodore 
Pakarna. 

Jack Nicol has sold his meat market in 
Sparta, Wis., to Schlichenmaier & Co. 

Bessler Meat Market in Pekin, IIl., has 
been sold to Daniel Zimmerman. 


John A. Shultis has sold his meat mar- 
ket in Woodstock Village, N. Y., to Ger- 
ald and George Reynolds. 

A new meat market has been opened in 
Piqua, Ohio, by E. L. Leeper and S. M. 
Slover. 

John Bircher, Sr., has opened a new 
meat market in Brandenburg, Ky. 

John Hays has purchased the meat mar- 
ket of C. C. Hamm, Preston, Kas. 

30b Hashagan has opened a meat mar- 
ket in the grocery store of Wolcott & 
Lochmiller, Bartlesville, Okla. 

Leo Klatfelter has sold his interest in 
the meat business of Klatfelter & Clark, 
Enterprise, Ore., to W. J. Clay. 

Theo. Larson and G. E. Smith have 
purchased the meat market at 912 Alberta, 
Portland, Ore., to Chas. G. Gischel. 

W. H. Houghton has sold his meat 
business in Turner, Ore., to H. A. Bow- 
man & Sons. 

Wm. Walton has sold his meat market 
at 704 S. 38th Street, Tacoma, Wash., to 
John C. Graham. 

Nels Petersen has purchased the meat 
market of Chandler & Schumacher, 
Neligh, Nebr. 

Anderson & Peterson have succeeded 
to the meat business of Hull & Nelson, 
Butte, Nebr. 

A. P. Keuffer has purchased the meat 
business of A. A. Blachnik, Scotland, S. D. 

John P. Williams has sold his Palace 
Meat Market in Winslow, Ariz., to W. R. 
& Geo. I. Baker. 

Elmer Selk has purchased a half inter- 
est in the Orth meat market, 
Plymouth, Neb. 

Chris Shineman has purchased the 
Home Meat Market in Franklin, Neb., 
from Clarence Davis. 

W. O. Gould has sold his interest in the 
Palace Meat Market, Beloit, Kas., to Ted 
Heiman. 

James S. Theriac has purchased the 
meat and grocery business of W. F. Mc- 
Cabe in Altus, Okla: 

Herman Meech is about to open a new 
meat market in Seneca, Kas. 





Among the Master Butchers 
Ye Olde New York Branch. 


A number of interesting events were 
crowded into the meeting of Ye Olde New 
York Branch, Tuesday evening, May 4th. 
The usual good: attendance was in evi- 
dence. 

An interesting discussion arose over a 
clipping from the New York Times an- 
nouncing that one eminent physician had 
prescribed meat as a cure for kidney dis- 
eases. This was felt to be a good testi- 
monial to meat as a healthful food prod- 
uct, and it was decided that this clipping 
should be reprinted and broadcasted to 
the housewife on a placard in the mem- 
bers’ shops. 

A complaint was registered of a large 
wholesale fish dealer who is distributing 
placards among local fish dealers advocat- 
ing eating of fish and representing red 
meats as an unhealthful food product. A 
copy of this card was ordered secured and 
immediate action taken through such 
channels as necessary to counteract such 
unfair and untruthful propaganda. 

The annual report by the finance com- 
mittee showed a big net gain in member- 
ship, with a splendid financial showing of 
the branch for the year. 

The election of officers was held and 
the following men were made officers for 
the ensuing year: President, Geo. Kramer; 
first vice president, Herman Kirschbaum; 
second vice president, Moe Loeb; record- 
ing secretary, Louis Goldschmidt; treas- 
urer, H. T. Vetter; financial secretary, 
Nathan Rosenau; warden, Oscar Schaefer. 


Trustees: Jacob Schmidt, Benj. Metzger, 
Louis Miller, Martin J. Then, George 
Anselm. 


With the exception of a few changes in 
the trustees and the secretaryship of the 
branch, the officers for the new year are 
pretty much the same as the previous 
year. George Kramer heads the associa- 
tion again as president and the new sec- 
retary is L. Goldschmidt, who has for 
years been identified with the branch ac- 


tivities. The branch looks forward to a 
successful year during the next twelve 
months under the leadership of these 
officers. 


Ladies’ Auxiliary Package Party. 

There are package parties and package 
parties, but the one held by the Ladies’ 
Auxiliary, New York State Association of 
Retail Meat Dealers, on Wednesday af- 
ternoon of last week had a real thrill, due 
to the fact that each member present 
knew that so much money was to be 
added to the treasury. And then all parti- 
cipating were ladies, which meant an 
added thrill in seeing what was in her 
neighbor’s package, as well as her own. 

Mrs. A. DiMatteo was hostess and 
proved a wonderful auctioneer, obtaining 
the most possible for each package. This 
netted quite a goodly sum. There were 
quite a number present and each package 
contained a suitable gift. Refreshments 
were served. The next meeting will be 
held on Wednesday afternoon, May 12th. 
This will be a business meeting, and as 
matters of importance are to be discussed, 
it is hoped that all the members will be 
present. 

ee Ce 

Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 


seized and destroyed in the city of New 
York during the 
1926: 
Brooklyn, 15 lbs.; 
1,725 Ibs. 
3 Ibs.; 


week ending May 1, 
Meat.—Manhattan, 1,620 Ibs.; 
Richmond, 90 lbs.; total, 
Poultry and game.—Manhattan, 
Richmond, 20 lbs.; total, 23 Ibs. 
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BACK FROM EASTERN LANDS. 


Walter Blumenthal, president of the 
United Dressed Beef Company, returned 
a week ago from a tour of several months 
in Europe and the Near East, where he 


was accompanied by Mrs. Blumenthal 
and their son, Sidney Pam Blumenthal. 
The party spent much of the time in 


Egypt and Palestine, and also visited Italy 
and other parts of Europe. Young Mr. 
Blumenthal, who is a graduate of the 
University of Pennsylvania and an expert 
photographer—among other things—took 
both still and moving pictures, so that 
they have a graphic record of their trip. 

In Cairo, with its one million popula- 
tion, there were many novel sights, and 


| 





ON THE BANKS OF THE NILE. 
This is an Egyptian water buffalo, not a 
candidate for the U. D. B. killing floor. 


Pam Blumenthal accomplished what had 
been impossible to other visitors—he took 
moving pictures of the Mohammedans at 
prayer and at their studies in the famous 
Mohammedan college at* the University 
mosque in Cairo. The trip up the Nile 
was as far as the famous Assuan Dam, 
and Mr. Blumenthal investigated agri- 
cultural conditions first-hand. 

The visit to Palestine was a revelation. 





OVERLOOKING THE SEA OF GALILEE. 
Walter Blumenthal as here pictured might 


be rescuing the “lost sheep” of Bible story— 


but he isn’t! 


Those who have not followed the details 
of recent development there will be 
amazed to learn that Palestine now has 
800,000 population, and is developing 
rapidly under the British mandate govern- 
ment. Immigrants of the best class are 
entering the country at the rate of 5,000 
per month, and the organization for their 
reception, care and placing on the land is 
most efficient. The soil is good; agri- 
culture is the chief industry, and oranges, 
almonds, figs and olives abound. Many 
lambs are raised, but few cattle. 
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In Italy Mr. Blumenthal was impressed 
by the efficiency of the government, and 
the love and respect of the people for 
Mussolini. 

Mr. Blumenthal met a warm reception 
on his return, and a conspicuous ornament 
in his office was a big floral star from 
the kosher cutters of the company’s East 


Side plant. 
a 
NEW YORK NEWS NOTES. 
John R. Kinghan of Kingan & Com- 
pany, Indianapolis, spent the last week 
end in New York. 


C. A. Triplett, ‘general manager of 
Joseph Stern & Son, is back from a busi- 
ness trip to Chicago. 


Mr. Budgell, head of the wool depart- 
ment, Wilson & Company, Chicago, is 
a visitor to the city this week. 


Edson White and treasurer 
Armour and Company, Chi- 
, were visitors to the city this week. 
H. G. Mills, general 
New York Butchers’ 
pany, is 
Chicago. 


Mrs. William Ziegler, president of the 
Ladies’ Auxiliary, New York State Asso- 
ciation of Retail Meat Dealers, celebrated 
a birthday on May first. 


President F. 
Philip Reed, 
cago 


manager of the 
Dressed Meat Com- 
back from a business trip to 


Lester Armour, vice-president of Ar- 
mour and Company, Chicago, sailed from 
New York on May 4th on the Aquitania 
for a trip to England. 


The many friends of Mrs. Frank Kunkel 
of Washington Heights, an active member 
of the Ladies’ Auxiliary, New York State 
Association of Retail Meat Dealers, will 
be glad to learn that she is rapidly re- 
covering from her recent accident. 


The sympathy of the trade is being ex- 
tended to B. F. McCarthy, local repre- 
sentative of the Bureau of Agricultural 
Economics, U. S. Department of Agri- 
culture, whose father passed away at his 
home in Fitchville, Conn., last Thursday. 
Mr. John McCarthy, who was 85 years of 
age, was a farmer and dairyman all his 
life, and was highly esteemed by his 
friends and neighbors. 

Chairman Lillian M. 
wholesale meat division for the annual 
Salvation Army drive in Greater New 
York is sending out an earnest plea to 
the wholesale meat trade in general for 
carly contributions for this very worthy 
cause. While returns are coming in they 
are rather slow, and the chairman is de- 
sirous of having as good a showing as 
possible at the earliest date. Miss Knoel- 
ler is secretary to Manager Lynde of Wil- 
son & Company. 


Knoeller of the 


formation of the Armour 
which is composed of the 
managers and clerical help of 
the New York Butchers’ Dressed Meat 
Company and Joseph Stern and Sons, 
dances have been held from time to time. 
These have proved so successful, especial- 
ly from the social standpoint, that when 
one of these events is announced a large 
attendance is assured. The Spring Dance 
at the Leslie, 83rd Street and Broadway, 
on May first was no exception to the rule. 
There were between 600 and 700 present 
and the usual good time was enjoyed. The 
dancing program was interspersed with 
vaudeville, singing and Charlestoning. 


Since the 
Social Club, 
executives, 
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Buyers of Straight or Mixed 
Carlots of Beef, Lamb, 


Fresh Pork, Provisions, Poultry 





; "BROOKLYN, N.Y. 
C 


d 











Handling only the highest quality meat 






Operators of 
360 
Food Markets 








— 


A. C. Wicke Mfg. Co. 


Cold Storage Installations 


of Every Description 
Special attention given to cork and cement refrigerators 
Reliable Butcher Fixtures and Supplies 


NEW YORK CITY 


Main Office and Factory: 
Salesrooms: 406 East 102nd St. Bronx Branch: 
207 East 48rd St. Phone Atwater 0880 for all Branches 739 Brook Ave. 


rc~ 








Sawdust 


All Kinds 
Hardwood for Softwood for 
Smoking Cooler Floors 


We ship everywhere in carloads or less. Write or wire for our prices 
before ordering elsewhere. Samples submitted. 


Frank Miller & Sons 
3611 Auburn Ave., Chicago, IIl. 


Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36”—noe “green centers’ possible. 


Write Dept. 42 for Literature and Sample. 


Cork Import Corp., 345 West 40th St., New York City 














IMITATION MEATS 


For window and counter display 


i 
an | ee 
kinds | § 
fresh | 
and 
smoked 
meats 


perfect 
in 
every 
detail 





ES 306 
REPRODUCTIONS CO. 


15 Walker St. New York, NW. ¥. 











SQUUAUUNUOUUOUDADAALALALALAASOUOUUEEDUOUOUEEEOEOEELEALS 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 
BOSTON MASS. 


| A eS 


UT 





Master Butchers’ Laundry Assoc 


617-619-621 E. 18th Street 
NEW YORK, N. Y. 


Coats and Aprons of the B Better Kind 
Service as it Should Be 


An Organization of Butchers, by Butchers, for Butchers 


iation, Inc. 








612-14-16 W. York St. 





In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 
Importers SPICES Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 


Philadelphia, Pa. 











Classified Advertisements will be found on pages 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, good 
Cows, canners and cutters 


$9.40@10.10 
3.25@ 4.00 


i Ds a San ob oud aso bp0vesc0eess 1 ee 


LIVE CALVES. 


Calves, top 
Calves, culls, per 100 lbs 


@13.50 


LIVE SHEEP AND LAMBS. 


Lambs, heavy weight 14.00@14.50 
EEE wevcineantercessvssetbessangaebes ie 5.00@ 8.50 


LIVE HOGS. 


DARE ccc i cexG hab beb ese tes eas oes 13.00@13.15 
BI, CRITE. noc ds cern ky ade Sd aceeonees 13.75@14.35 
Hogs, 160 Ibs. 14.00@14.25 
Hogs, 140 Ibs 14.25@14.35 
Pigs, under 80 pounds '@14.50 

10.75@11.00 


@20% 
@20% 
@21% 

@22% 
- 21% 


Hogs, heavy 


Pigs, 80 lbs 
Pigs, under 140 lbs 


DRESSED BEEF. 
CITY DRESSED. 
@19 
@19 
@17% 


Choice, 
Choice, 
Native, 


native, 
native, 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs @18 
Native choice yearlings, 400@600 lbs 17 @18% 
Western steers, 600@800 lbs 164%@17 
Texas steers, 400@600 Ibs..............+.- 13 @14% 
Good to choice heifers 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS. 


Western. City. 
@23 25 @28 
@20 @24 
@16 @22 
@33 @32 
@25 @28 
@13 @25 
@24 @25 
@21 @21% 
@18 @19% 
1 @l17 @18 
. 2 @15 @l7 
. 3 @i2 @16 
1 @15 @l4 
2 @12 
@11 
@13% 
@23 
@18 
@70 
@90 
@il 


SA R46 sb esas erecden 12 
Be IED. 0 x cess ccccceses 9 
Bolognas 
Rolls, reg., 6@8 lbs. avg 
Rolls, reg., 4@6 Ibs. avg 
Tenderloins, 4@5 lbs. avg 
Tenderloins, 5@6 Ibs. avg 
Shoulder clods 


DRESSED CALVES. 


@24 
@22 
@19 
@15 


Prime 
Choice 


Medium 


DRESSED SHEEP AND LAMBS. 


@35 
@30 
@22 
@20 
@16 
@138 


Lambs, choice, spring 

ET TT TTT ELT LETTE Trey 28 
Lambs, poor grade 

Sheep, 
Sheep, 
Sheep, 


medium to good 
EE a occwdnncanccns secesveesaceses 12 


SMOKED MEATS. 


Hams, 8@10 ibs. avg 

eR Ee Serer erie Pree 
Hams, 12@14 Ibs. avg 

Picnics, 4@6 Ibs. avg 

Picnics, 6@8 Ibs. 

Rollettes, 6@8 Ibs. avg 

BR GOMER, TR. ow crc ccc cnc cscccscccvevee 2 
Beef tongue, heavy 


@31 
@30 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. avg.29 
Pork tenderloins, fresh 


@30 
@50 
@35 
@21 
@21 
@29 
@24 
@30 
@30 
@18 
@u 
@13 


Shoulders, city, 10@12 Ibs. avg 

Shoulders, Western, 10@12 lbs. 

Butts, boneless, Western 

Butts, regular, Western 

Hams, city, fresh, 6@10 Ibs. avg 

Hams, Western, fresh, 10@12 Ibs. avg..... 29 
Picnic hams, Western, fresh, 6@8 lbs. avg.17 
Pork trimmings, extra lean 

Pork trimmings, regular 50% 

Spare ribs, fresh @17 
Leaf lard, raw @16 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs. 


Black hoofs, per ton 

Striped hoofs, per ton 

White hoofs, per ton 

Thigh bones, avg. 85 to 90 Ibs., 


. T% oz. 
Horns, avg. 7% oz. 
Horns, avg. 7% oz. 


-300.00@325.00 
-250.00@275.00 
-200.00@225.00 


and over, No. 1s.. 
and over, No. 2s.. 
and over, No. 3s.. 


FANCY MEATS. 


@30c 
@40c 
@75c 
1.00 
@16c 
@ 8&8 
@22c 
@l4c 
@10c 
@22c 
@10c 


BUTCHERS’ FAT. 


Fresh steer tongues, untrimmed. 
Fresh steer tongues, 1. c. trim’d 
Sweetbreads, beef 

Sweetbreads, 

Beef kidneys 

Mutton kidneys 


a pound 
a pound 
a pound 
a pair 

a pound 
each 

a pound 
a pound 
a pound 
a pound 
a pair 


Hearts, 
Beef hanging tenders 
Lamb fries 


Shop fat 

Breast fat @ 4% 

Edible suet @ 5% 

Cond. suet @ 5 
@20 


SPICES. 
Whole. Ground. 


Pepper, white 89 
Pepper, black 29 
Pepper, Cayenne 19 
Pepper, ee 21 
Allspice 18% 
Cinnamon 

Coriander 


GREEN CALFSKINS. 
Kip. H kip. 
5-9 91%4-12% 12%-14 14-18 18 up 
Prime No. 1 Veals..18 2.00 2.05 2.25 8.00 
Prime No. 2 Veals. .16 1.80 1.80 2.00 2.75 
Buttermilk No. 1... 1.65 1.70 1.90 
Buttermilk No. 2... 1.45 1.45 1.65 
Rranded grubby.... 1.05 1.05 1.25 
Number 3 At Value 


CURING MATERIALS. 


In lots of less than 25 bbis.: Bbls. 
Double refined saltpetre, granulated.... 6%c 
Double refined saltpetre, small crystal.. 7%4c 
Donble refined large crystal saltpetre.... 8%c 
Double refined nitrate soda, granulated.. 4%c 
In 25 barrel lots 
Double refined saltpetre, granulated.... 
Double refined saltpetre, small crystal... 7%c 
Double refined saltpetre, large crystal.... 8%c 
Double refined nitrate soda, granulated.. 4c 
Carload lots: 
Double refined saltpetre, granulated 
Double refined nitrate soda, granulated.. 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—12 to box: 
Western, 60 to 65 Ibs. to dozen, 
Western, 55 to 59 Ibs. to dozen, 
Western, 43 to 47 lbs. to dozen, 
Western, 36 to 42 lbs. to dozen, @37 
Western, 30 to 35 Ibs. to dozen, @35 
Fowls—fresh—dry packed—prime te fcy.—12 to box: 
Western, 60 to 65 Ibs. to dozen, 
Western, 55 to 59 Ibs. to dozen, Ib 


6c 


8%c 


@37 
@38 
@38 


@39 


May 8, 1926. 


Western, 43 to 47 lbs. to dozen, lb 
Western, 36 to 42 Ibs. to dozen, 
Western, 30 to 35 Ibs. to dozen, Ib 


@39 
@38 
@36 


Fowls—frozen—dry picked—barrels—fair to good: 
Western, 60 to 65 Ibs., 33 @36 
Western, 55 to 59 Ibs., @37 
Western, 43 to 47 Ibs., @37 
Western, 30 to 35 Ibs., @34 


Western, 25 to 30 lbs., Ib.........:......30 @82 


Ducks— 
Long Islands, 


Squabs— 


Prime, 
Prime, 


Bee es Tee eS Fer ot @35 


white, per Ib 


@60 
dark, per dozen 3: 00@ 4.00 


LIVE POULTRY. 


3roilers, colored, via express, lb 
Geese, ofher nearby, via express 
Pigeons, per pair, via freight or express... 
Guineas, per pair, via freight or express. . 


BUTTER. 


Creamery, extras (92 score) 

Creamery, firsts (90 to 91 score)...........38 
SPOUT: UND: 5:6 05. do cade sheseskveunea’ 35 
Creamery, lower grades 


EGGS. 


po eg | here 
ee EET PET ee eT Teer eT 32 @32% 
30% @31% 
274% @28% 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, f.o.b. works, 
per 100 lbs @2.55 

Ammonium sulphate, double bags, per 100 
Ibs., f.a.s. New York @2.55 
Blood, dried 15-16% per unit @3.50 

7 Aig dried 11% ammonia, 15% B. 
bulk, f.0.b. fish factory 4.25@ 10¢ 

13@14% ammonia, 
4.00@ 10c 


om ano, se 
10% B. 

ar me, aides 6% ammonia, 8% 

P. ., f.0.b. fish factory 

ae Rod in bags, 100 lbs. spot 

Soda Nitrate, in bags, June 

Tankage, ground, 10% ammonia, 
B. P. L. bulk 

Tankage, unground, 


3.50@ 50c 
@2.68 
@2.68 


3.75@10e 
9@10% ammonia..... 3.15@10c 
Phosphates. 
Bone meal, steamed, 3 and 50 bags, per 
ton @36.00 


a = meal, raw, 4% and 50 bags, 
@36.50 


Pes phosphate, bulk, f.o.b. Baltimore, per 
flat @10.90 


ton, 16% 


Kalnit, 12.4% bulk, per ton 
Manure salt, 20% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 


ee 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending April 29, 1926: 

April 23 2 26 27 28 29 
Chicago ... 37% BT é 38% 38 
New York. ...381%4 j 39% 39% 39 


Boston .......39% 34 4 40 40° 39%4 
Philadelphia .3914 40% 40% 40 


Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 
37% 37% 38% 38% 38-88% 38 

Receipts of butter by cities (tubs): 

This Last Last -—Since Jan. 1— 
week. week. year. 1926 
..34,975 36,985 35,568 905,188 
‘51,688 50,088 45,084 1,048,827 
Boston ......17,835 14,451 10,159 '324,528 
Philadelphia 15,589 13,521 11,332 327,908 


Total ....120,087 115,045 102,143 2,606,446 2,394,818 
Cold storage movement (Ibs.): 


@ 8.00 
@11.00 
@32.50 
@43.00 


Chicago ... 
New York.. 


Same 
week day 
last year. 

440,027 

728,990 

193,959 

113,162 


1,476,138 


On hand 
Apr. 30. 
2,750,224 
3,471,147 
1,155,923 
1,249,731 


8,627,025 


In Out 
Apr. 29. Apr. 29. 
1,182 
59,116 
17,301 
3,300 


80,899 


Philsdetphia * 
Total 


. 32;880 
139,156 








